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Wherein is contained certain Bills of 


The whole Body o&. 


COOKERY 


DISSECTED- 


Taught, and fully manifeſted , 


Methodically, Arriticially, and ac- 
cording to the beſt "Tradition of the 
Engliſh, French, Italian, Dutch, &c. 


OR, | 


A Sympathy of all Varicties in Natural 
Compounds in that Myltery. 


Fare for the Seatons of the Year, for Feaſts and 
Common Diets. 


Whereunto is annexed a Second Part of 
Rare Receiprs of Cookery : With certain ule- 

_ ful Traditions. | 

With a Book of Preſerving, Conlerving 


and Candying, after the moſt Exquilite and 
Neweſt manner : Delectable for Ladies and 


Gentlewomen. 


LOND: @-N; 


Printed for George Calvert at the Half-moon, and 
Ralph Simpſon at the Hary, in St. Pan's 
Church-yard, 1 6 S 2. 
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To Her Highneſs the Illuſtrious Dutcheſs 


Dowager of Richmond and Lynox her Grace. 


To Her Highneſs the Dutcheſs 'of Buckins- 


ham her Grace. 
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To the molt honourable, renowned and 
ſingular good Lady, the Lady Fane Lane. 


To the right honourable and ſingular good 
and vertuous Lady, the Lady Mary Tufton. 


To the honourable the vertuous good 
Lady, the Lady Aznes Walker. 


—_— - 


May it pleaſe your Graces and Ladiſhips, 
MATISIIPNYL Hoſe boundleſs unſpeakable Vertues 


<A NS , dwellins in you, which have been 
daily manifeſt ( evenin thoſe late 
covetous deſtruitive T im:s under 
the cloak of Frugality ) in your 
Liberality and Hoſpitality , by - 
which you have been nupbolders 
aud nonriſh:rs of” all inzenucus Arts and Scien- 
ces, and in particular that of the ſaid My- 
[kery of Cookery, who have not only enter- 
tained thoſe of the Arts as Domeſtick Servants 
in your Houſes, but have conferred many hioh 
favours on them beſides : And thus accordino to 
your various Roots of Goodneſs, you have 
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The Epiſtle Dedicatory. 


' ſprung forth,and born fruit for the nouriſhment of 


all that came under your ſhadow, but differently, Ac- 
cording to your moble worth , which I ſhall more 


| particularly ſet forth in ſeveral Dedications to 


your Graces and Ladiſhips ; and ſince My [mall 
ability can give no {[ymptom of a thankful acknow- 


ledoement, ſave this ſmall Tratt of my Prattical 


Experimental labours in my long Travels in ſeve- 


al Kingdoms, if aamitted into your Treaſury of 


Volumes, 1 queſtion not but upon peruſal, it may, 


*, ws the Widows Mite, find acceptance. I humbly 


crave your favourable conſtruttion thereof" , 


that thereby it may receive further ſtrength un- 
der the ſhadew of that gracious Canopy , which 


is the height of his ambition, who atfires to be 
aevoted, 


Your Graces and Ladiſhips 
poor unworthy 


Servant till death, 


Will. Rabiſha. 


To 
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Tothe READER. 


Impartial Reader, 


9. Any reaſons have at laſt induced me 
< to preſent the World with this 
imall Tract of my many Years 
ſtudy and practice in the Art and 
Myſtery of Cookery. 

Firſt, In that I was brought upin 
the Family of an honourable Lady, 
who {pared for no colt nor charge, 
for my inſtruction in the !aid Art, not only at home in 
her Houſe, but alſo abroad in the late Kings Court, of 
ever bleſſed memory, and in the Houles of certain ho- 
nourable Perſons, and at the entertainment of Emba(- 
{adors, beſides many other Feaſts : Since which time, 
I have ſerved as Maſter Cook to many honourable Fa- 
milies before and fince the Wars began, both in this my 
Native Countrey , and with Embaſſadors and other 
Nobles in certain forreign Parts : Thus having through 
Traditions, and my conſtant practical experience in this 
the long progreſs of my life, received knowledge here- 
in, and conlidering the World ts a Body, andevery in- 
dividual and rational Soul a Member thereof, and tha: 
Man was not born for himielf, but for the good of the 
whole,it is but juſt to pay Tribure unto her, from whom 
I received all, which 1 do account but a very {mall com- 
penlation, to return this my Mite into the fame Trea- 
fury from whence I firſt received ir. 

Secondiy, It hath been the practice of inoſt of the 
ingenuons Men of all Arts and Sciences, to hold forch ro 
þ A 3 Poſterity 
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PR To the Reader. 


Poſterity, what light or knowledge they underſtood to 


be obſcure in their ſaid Art : And the wi'eſt of Philoſo- 
phers,learned and pious Men of old,have highly extolled 
theſe principles, who went not out. like the inuff of a 
Candle, bur have lefr their Volumes to after-ages, to 
be their School-maſter in what they have a mind to 
pratiſe; which calls back time and gives life to the dead. 

Thirdly, I was further encouraged to this work, by 
ſeeing that happy and bleſſed reſtauration of our long- 
exiled Royal Luminaries; and the hopes of the benevo- 
lent Influence of Liberality and Hoſpitality, which is in 
part the Life of Arts and Sciences. Ir is indeed like the 
Sun in the Firmament,which keeps not his light and heat 
for himſelf, but in his Gradual revolution, freely beſtows 
himſelf ro the giving of life, feeding and cloathing the 
whole Univerte : And doth not his Repreſentation and 
ProduCtion,even our Sun,or King, and his Nobles do the 
like? Do not thoulands live by their benevolence? What 
have they more than others, but honourable reſpect 
and attendance ? As for Food and Rayment, they pay 
for, by which all Men live ; for all that they have comes 
to the Purle, Pocket, Back and Belly of all Men Year- 


ly; they arelike a great Wheel that moves the next ; 


and ſo they move one the other, that none ſtands idle; 
the removing of which, is the deſtruction of the whole, 
which we have iately found by woful experience, occa- 
ſioned by Solomorrs fools, even Men to whom God hath 
iven riches, ſo that they want nothing for their Soul 
of all that they can deſire, yer God giveth them not 
power to eat thereof ; but a Stranger eateth ir, but this 
hath been their vanity, and their evil diſeaſe ; notwith- 
franding they had as good pretences as Fd as, who laid, 
Wherefore ſerves this waſte, it might have been fold for 
mach Money and given to the Poor. 
Fourthly, Being deſired by many young Practitioners 
in this Art, and others, for Receipts aud aſſiſtance there- 
;n, 
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To che Reader; fo Em | 


in, I was the more willing to preſent theſe my ſmall en- 
deavours to publick view,for the tatisfaCtion of all thoſe 
that are ingenuous, and deſirous to be inſtructed in the 
ſaid Practice. I do not queſtion bur divers Brethren of 
my own Fraternity may open their Mouths againſt me, 
for publiſhing this Treatije, pretending that thereby ir 
may teach every Kitchen. wench,and !uch as never ſerved 
their times, and fo be prejudicial to the Fraternity of 
Cooks ; but thele are to let them know,the fame may as 
truly be faid of all other Arts and Sciences, the Aſtrono- 
mer, Mathematician, Navigator, Phyſitian, Chirurgion, 
Farrier, and many hundred more. \nd what Artiſts 
amongſt them, make not themtelves pertect, as well by 
ſtudying their Volumes, as by praciice. Yer thee is 
an evil amongſt moſt Men , when they have learned 
themielves by other Mens light, chey would extinguiſh 
that light, that none might follow them; and fo Men 
monopolize all knowledge therein to theuiuclves, and 
condemn all thoie thar are a guide and light ro the ig- 
norant;; there is none other bur tuch will condemn me 
in what have done. Again,they are miſtaken that think 
a Tract of this kind can be very beneficial vpnto any, but 
{uch as have been in tome meaſure Practitioners, and - 
underſtand the nature of the ingredients propoled for 
the performances of any one thing ; for experience ſhall 
tell all my Brethren, thar it is an hard thing to teach a 
young Practitioner to dreis many hundred of the {aid 
Diſhes, after th> compoſition is made z nay, although 
they look on them, and givethem directiou , yer will 
they ſpoyl it in the doing.therefore I hope it will anſwer 
my end and no more; which is for the inſtruction of 
young Practitioners, that give their minds to the {tudy 
thereof ; and tothe end that it may, I here preſent unco 
the Reader this ſmall Tract : a methodical form, as 
Cookery lyes in its ordzr a:iu Workmanthip,containing 
in the firit part therof, fifteen Books, the firſt fix of 
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To the Reader. 
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| $ bjich may be called Cookery in its preparations. to 
Feaſts or Common Diets, and in that regard they are 

F tobe performed Months, Weeks, or Dayes hefore 

| hand, for the preateſt part thereof; the firſt contains 


: 
E 
2 | | 
Pickles, the ſecond how to lowce, pickle, and coller all 
manner of fiſh ; fo through all your preparations of cold 
Meats of all kinds, Jelly, Leaches, Creams, and many 
| other uleful and neceſſary things for your Feaſt on all 
if occaſions; and in the {eventh Book you begin to ſee 
your Cookery inits heat, running through all the reſt 
' of the Books 1n all kinds of Cookery, in a methodical 
{ manner. I have allo for thy further inſtruction compoſed 
| certain Bills of Fare for the four ſeaſons; and a ſecond 
Book, called, Rare Receiprs in Cookery, with ſome 
{ uſelull old Traditions and new Inſtructions, which will 
be very necellary and advantagious for the Fraternity of 
Cooks; together with a Book of Preſerving, Conſerving 
F' andCandying: I would deſire the Reader in all theſe, 
|, forhis further benefit, to obſerve thele few particulars. 
F 1. Firſt, that whereas the Diſnes of Meat may ſeem 
| too big in moſt, or all the Receipts to ſome; that makes 
nv matter to the teaching of them that have occaſion to 
| havethem leſs; it is remedied in taking an equal pro- 
portion of each ingredient, according to the quantity as 
you intend to dreſs, whether half, or a quarter, or ſo 
much as the Receipt. Apain, if you would augment, 
you muſt take a bigger quantity of each ſimple in your 
general compound. 

2. If Salt be-lefr out where it ought to be, as it 1s 
poſſible it may, correct that fault; allo take out your 
faggot of {weer herbs, Onions,Garlick,or whole Spices 
from your Meats, when you go to diſh your Meats; for 
I have. omitred to mention this in every Receipt,becaule 
once done, will terve for all. 

3.1 hat the Reader would take notice,that the ſecond 
Parr, called Receipts, was intended to be placed in = 
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firſt Part, in order and form, every ſort by ir{elf,, as 

the firſt Part is compoled ; but the Author being abſent 
in the Countrey, that and many things more intended 

were negleGed : only I deſire the Reader to correct 

it in his own thoughts, and enlarge it by whar is done, 

until the Author gets further opportunity to add 

thereto. 

4. Let not the Reader think that the Bills of Fare be 
too big, but conſider, if he intends ro have fewer diſhes, 
what an advantage he hath to have his choice out of ſo 
many. 

of Whereas there are ſome Bills of Fleſh , only for 

leſh-dayes, and others of Fiſh, for Fiſh-dayes, in caſe 
you would have both Fiſh and Fleſn, you may make a 
mixture at your pleaſure. 

6. Obſerve that ſome things propoſed are not in ſea- 
ſon the whole Seaſon,or three Months, but part thereof ; 
for example, in March and April Oyſters are in ſeaſon, 
but not in May; in which time Trouts and many other 
ſorts of Fiſh and ſome Fleſh, as Bucks, are not in leaſon, 
but they are in ſeaſon in May ; fo the like in all the other 
Sea{ons of many things. You muſt correct your Bills of 
Fare for theſe things, and take that which comes in, for 
that which went our : So minding the four Seaſons, the 
ingenuous Practitioner will be able to make a Biil of Fare 
of himſelf, without the help of any. I have in the whole 

fatter uſed my uttermoſt endeavour to inſtruCt the in- 
genuous Practitioner. If any thing therein be omitted 
or profuſe, I ſhall defire thy charitable conſtruction 
thereof ; if it be worthy of thy acceptance, it anſ[wererh 
my expectation, and will further encourage him to ſerve 
thee in the like matter, who ſublcribes himſelf, thine in 
the Art and Myſtery of Cookery, 
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In Commendation of the Author. 


Ooks burn your Books, and vail your empty brains ; 


Put off your feigned Aprons, view the ſtrains 
; Of thus new piece, whoſe Author doth diſplay 


The braveſt diſh, and ſhew the neareſt way 
T'inform the loweſt Cook how he may dreſs, 
And make the meaneſt meat the higheſt meſs : 
To pleaſe the Fancy of the daintieſt Dame, 
And ſute her Palate that ſhe praiſe the ſame ; 
Give him return of worth, (beſides due wages) 
And recommend his Bock to future Apes. 

Let it be known Rabiſha here hath hit 
The faireſt paſſage that hath dared it, 
But read bus Book, and judge his pains, 
His u the labour, yours the gains. 
Of vacant Herbs and Roots he maketh Sallets, 
And Pickle for your uſe, to pleaſe all Pallats. 
To coller, ſowce, and pickle Fle(h ſo rare, 


' None that is extant can with him compare. 


To Marinate, to Sowce, and pickle Fiſh, 

So rich, ſo high, as any Heart could wiſh. 

See how he bet Fleſh aud Fiſh, for cold 
Varieties, of each both young and old. 

Fellies and Leaches fit for Royal Courts, 

And Creams for Ladies choice of divers ſorts. 
His Broths, Pottages, to the taſte and ſight, 
Would Elau-like , make ſome to ſell therr right, 
Preparatives | "45 ſtore he doth compound, 
For boyld and bak?d, ſo rare and ſo profound, 
Next boyled meats rehear ſeth in ſuch order, 
As doth become ſo skilful a Recorder, 
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ÞÞ For Puddings, like to bis have not been ſeen, 
Pp: Fit for the Royal Table of a Queen. 


is; 


To Carbonado, and to Haſh and Stew, 

He all corretteth, by his Art more new. 

To Fry and Frigaſie, his way*s moſt neat.; 
How he compounds a Thouſand ſorts of Meat ! 
His Sallets are prepar'd each in their Seaſon, 
Diſhed in form, by Arts admired reaſon ; 

To roaſt and ſauce your Fleſh of every kind, 


Forc*d, Fearſt, with Pallats hogo to each mind. 


Next how to ſtew, and boyl all ſorts of Fiſh, 
With rich ingredients to every Diſh. 
Learn here to bake, broyl, frigaſie and roaſt 


Nay more, collered fiſh, fry'd, fearſt, and forſt. 


Fleſh bak'd Meats hot, ſo rich aud excellent, 
Whoſe ſavoury taſte would give to all content. 
With Tarts ſo delicate, *s new invention, 
Doth far ſurpaſs my apprehenſion. 

Beſides, he hath ſet forth two Bills of Fare, 
For every Seaſon within the Year. 

A ſecond Book he hath of rare Receipts, 
Aﬀeting freedom, more than avarice baits. 
In theſe his works the noble will delight, 

For he can make and marr an appetite. 
Therefore brave Book, into the World be gone, 
Thou vindicat®ſt thy Anthor ; fearing none 
That ever was, of 15, or &re ſhall be, 


Able to fiad the Parallel of chee. 
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A Bill of Fare for an Extraoradinery Feaſt, on a 


Fleſh-aay in the OPring. 


Firſt Courſe. 


1 Bisk or prand | 
boyled Mear. 
2 A Chine of Mutton or 
Veal, with Oyſters. 
A Grand Sallet. 


4 Adilh of boyled Carps. 

5 A diſh of Pheaſants. 

6 A prand Pattee of Chic- 
kens. 

7 A Portape or Skink. 

8 A Turkey. 

9 A Carbonado. 

10 A Saller of Capor. 

11 A Calves head haſhed. 

12 A Chine of Beef. 

13 A Lumber Pye. 

14 A dilh of boyled Pud- 
dings. 

15 A diſh of larded Col- 
lops ſmeered. 

16 A boyled meat of Hens, 
with a Gammon of 
Weſtphalie Bacon. 

17 A Grand Sallet. 

18 A ]igser of Mutton 


with Oyſters. 

19 A Pike with ſmall fiſh 
fryed. 

20 A Hare larded. 

21 A Frigalie of Chic- 
kens. 

22 A Lam-Pye. 

23 Marrow Puddings. 

24 A Kid larded & forced, 

25 Adilh of Heath-Poulrs 
larded. 

26 A forced Meat boyled, 


27 Adiſh of Olives of 


Veal roaſted. 

28 A madedith. 

29 A {ouſed Pigg. 

30 A boyled Saller of Spi- 
nage, Cc. 

31 Arump of Beef. 

32 Acith of Hens roaſted 

33: A diſh of cold Meats 
of leveral ſorts. 

34 A Cold baked Meat. 

35 Adiſh of coller'd Veal, 
{ouled and fliced. 


Second 


So 
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Second Courſe. 
|21 A diſh of pickled 


1 A diſh of Quails. 

2 Adiſh of tame Pigeons. 

3 A diſh of young Tur- 
keys larded. 

4 A diſh of great Sowls 
fryed. 


5 Adiſhof Anchovies. 


6 A diſh of rich Tarts. 

7 A diſh of Tanzies of ſe- 
veral colours. 

8A diſh of CowſlipCream. 

9 An Orangado Pye. 

19 Adiſh of Jellies. 

11 Adiſh of Chickens. 

12 A diſh of Leveretts. 

13 Adiſhof PrewenTarts. 

14 An Almond Cream. 

15 A diſh of Peaſe in 
March or April. 

16 Adiſh of Ruffs. 

17 A diſh of young Duck- 
lins. 

18 A Potatoe Pye. 

19 Adiſh of Sturgeon. 

20 A Sallet of Neats- 
tongue. 


Smelts. 

22 Adiſh of laid Tarts. 

23 A Frigalie of Apples. 

24 A Chine of Salmon 
broyled. 

25 Adiſh of Caveer and 
Potargo. 

26 A diſh of young Rab- 
bets. 

27 A let Cuſtard. - 

28 A cold baked m ... of 
Veniſon. 

29 A diſh of roaſted Ti- 
Seons wild, larded. 

30 Adiſh of Leach. 

31 A Trotter Pye, with 
Taffatee Tarts. 

32 Adiſhof broyled OQy- 
ſters. 

33 Adiſh of coller?d ſfou- 
{ed Eel. 

34 A diſh of collered Beef, 
as red as Anchovies. 

35 A diſh of Pranes , 
Shrimps, or Oyſters. 


_—_—_—_ 


A Bill of Fare for a Fiſh-Dinner in the Spring. 


Firſt Courſe. 


1 Bisk of Fiſh. 


'A2 A diſh of rich 
Puddings boyled. 


h A Sallet of Spinage or 


Peaſe. 
4 A 


KH." 


4 A Carp Pye. 
5 A Rock of Butter. 


'6 Adiſhoffryed Ling, 


with poached Eggs. 
7 ASalmon boyled whole. 
8A diſh of Maids in green. 
9 An Eel Pye. - 
10 Adith of buttered rolls. 
11 A Pike roaſted. 
12 A Joll of Ling, 


12 Adiſh of Toaſts. 

14 A diſh of Perches boy 
led. 

15A diſh of buttered eggs 

16 A diſh of Moullets © 
Bace, with ſmall Fifh. 

17 A diſh of Puffs. 

18 A diſh of Barrel-cod. 


| 19 A ſtewed Carp. 
20 A Salmon Pye. 


Second Courle. 


1 A diſh of Sowls _ 

2 A Spitchcock Eel with 
Shrimps buttered. 

3 A diſh of broyled Oy- 
ſters. 

4 Adiſh of fryed Smelts. 

5 A Spinage Tarr. 

6 An Eel Pye. 

7A diſh of buttered Crabs. 

8 Adiſh of Skerrets fryed 


reen. 


9A diſh of broyl'd Breams. | 


10 A diſh of Anchovies. 
11 A diſh of roaſted Eels. 


12A diſh of Tarts of ſeve- 
ral ſorts. 

13 A chine of Salmon 
broyled. 

14 A diſh of Trouts fry*d 

15A Fraile of Shrimps. 

16 Collered Eels ſouſed. 

17 A Lampry Eel Pye. 


| 


18 A diſh of broyld Whi- 


| tings. 


19 A diſh of Crafiſh but- 
tered. 
' 20A diſh of Cheeſe. cakes, 


In this Bill of Fare, I have alcogether omitted Fleſh, 
becaule there is enough mentioned in the other Bill, you 
may bur add three diſhes of Flefh ( of either boyled, 
baked, roaſted, haſhed, carbonadoed, frigaſied,ſtewed, 
or broyled ) ro every Five diſhes of the Firſt or Second 
Courle of Fiſh here preſcribed ; which will make ir up 
thirty two diſhes to each Courſe, ( if you pleaſe you 
may ſybſtract them to a ſmaller number, or common 
diet.) Again you mult obſerve, that a Bill of Fare can- 


nor 


( 


| 


hd 


not be made for any one of the Seaſons ; becauſe they * 
vary ; for in ſome Months many things are in ſeaſon, 
that are not in others ; as for example, Lobſters,Crafiſh, 
Crabs,Salmon, Trouts, beſides certain herbs and flowers, 
theſe are not fully in ſeaſon in the beginning of March, 
but they are in May ; As alſo Oyſters and certain other 
Fiſh, and Wild-fowl, arein ſeaſon the beginning of 
March, but outin May; therefore according to the 
time of your Feaſt, you muſt take what is in teaſon in 
the place of that which is gone out, notwithſtanding 
ſpecified in the Bills of Fare : And as in this Quarter, 
ſo in all the other. 


— —_  —— 


A Bill of Fare on a Fleſh-day for the Summer 
Seaſon. 


Firſt Courſe. 


1 A Boyled meat of | 10 Adiſh of large Leve- 
Pullets or Capo- | retts larded. 
nets bred in March. 11 A forced boyled meat 
2 Adiſh of rich Puddings | of a Leg of Lamb, and 
of ſeveral colours. other ingredients. 
3 Achine of Veal larded, | 12 A Veniſon Paſty. 
and Matton drawn with | 13 A diſh of Capons roaſt- 
Time and Lemon-pill. ed. 
4 A Grand fallet in plates. | 14 A Marrow Pudding,or 
5 A diſh of young Tur-'| ſome other, boyled or 


kies half larded. | baked. 
6 Adiſh of ſtewed Carps. | 15 A boyled Sallet with 
7 A Bisk Pye of fleſh. toaſt. 
SA hanch of Veniſon boy- | 16 A boyled meat of a 
led with Collifowers. Calves-head. 


9 A Frigaſie of Chickens, | 17A chine of Beef roaſted. 


green. 21 A 
FF” 


18 A larded Bace,, with 
{mall ſhell-fiſh,and other 
or Salmon. 

19 A Lamb Pye. 

20 Two Geeſe roaſted. 

21 A raw haſh as a boyled 
Meat. 

22. A ſhoulder of Mutton | 
roaſted in blood, or elſe 
a hanch of Veniſon. 

23 A carbonadoed Lamb. 


24 APig &a Kid ina Pye. 

25A diſh ofPullets roaſted 

26 A piece of boyled Beef 
or Udders and Tongue: 
with Cabbage. 

27. Acold Haſh 

28 Adith of cold Mear. 


Ll 


2 


29 Adifh of collered Beef 3 


or Veal. 
30 A ſet Cuſtard. 


Second Courle. 


1 A diſh of Quailes half 
larded {mall with Vine 
leaves. 

2 Adiſh of young Heron- 
{ews larded. 

2 A dith of young Peaſe. 

4 A diſh of Sowls. 

5 AdSallet of Anchovies. 

6 An Artichoke Pye, 

7 A diſh of Cream. 

8 A diſh of tame Pigeons. 

9 A diſh of Rufts. 

Io A made diſh. 

11 Acold baked mear. 

12 Adiſh of forced or but- 
tered Crabs. 

13 .A diſh of green Cod- | 
lings and Cream. 

14 Adiſh of Chickens. 

15 A young Kid roaſted 
whole. 

16 Adiſh of rich Tarts. 

17 A ſouſed Turber. | 


18 A diſh of Artichokes, 

i9 A chine of Salmon 
broyled. 

20 A diſh of Knotts. 

21A diſh of Partridges; or 
at the upper end, 

22 A Joll of Sturgeon. 

23 Adiſh of Gooſ-berry 
and Cherry Tarts. 

24 A diſh of Spitchcock 
Eels. 

25 Adiſh of Rabbets lar- 
ded. 

26 A diſh of Caveer and 
Potargo. 

27 Acold baked Meat. 

28A diſh of young Ducks. 

29 Adiſh of potted Ve- 
nilon. 

30 A Gammon of Weit- 


phaly Bacon. 
31 A diſh of dryed 
T-18ues. 4A 
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A Bill of Fare on a Fiſl-day, for the Summer ſeaſon; 


Firſt Courſe. 


2 

e& 1 Bisk or Olue of 

1Es Fiſh, wich ſmall 

Fiſh. 

2 A Diſh of Barley Cream 

| hor. 

f 3 A Sallet,with a Rock of 
Butter in the middle. 

4 A Carp Pie. 

5 A diſh of Rice on toaſts 
with Wafers. 

6 A Pikeroaſted. 


7 A dith of ButteredEggs. | 
s. 8 A diſh of great Floun- 
Mm ders ſtewed. 

9Souced Mullets and Bace. 


10 A boyled Saller. 

1t AnEel Pie. 

12 A Jollof Ling. 

13 A Diſh of buttered 
Loaves. 

14 A Diſh of Whitings. 

15 ADiſh of ſhuets of Ling 

16A Diſh of quaking Pud 
ding buttered. 

17 A diſh of Perches - 
Plaice. 

18A dith of Rice milk &..., 

19 A Diſh of Barrel-Cuc 
buttered with Eggs. 

20 Saller and Butter. 


Second Courle. 


1 Adiſh of fair Sowls fryed 

2 A Diſh of Cra-fiſh but- 
rered. 

3 An Artichoke Pie. 

4 A Diſh of Strawberry 
Cream. 

5 A Dith of Anchovies. 

6 A Diſh or Chine of Sal- 


mon broyled. 
| - A louled Eel in collers. 
3 A Diſh of fryed Smelts. 
9 A Diſh of rich Tarts. 
10 ADilh of Potargo and 
Caveere. 


: 1 A diſh of Trouts or Sal | 


mon-peels boyled or 
fryed. 

12 ADilh of Tenches in 
Jelly. 

13 Tanzy of certain co- 
lours, on Plates in a voi- 
der. 

14 A Diſh of Dowlets or 
{et Cuſtard. | 


| 15A diſh of buttered Crabs 


16 A Jollof Sturgeon. 

17 A Diſh of Lobſters. 

13 A Spitchcock Eel, 
19A made diſh,orEge-pies 
29 A Diſh of Leach. 


Theſe and many other torts of Fiſh, and other Varie- 
ties, are in ſeaſon in the Summer, which you may make 


ute of at yqur pleaſure, 


- 


kn. 
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A Bill of Fare for a Fleſh-dinner in Autumn. 
Firſt Courſe. 


Diſh of Fowl with 
ingredients, for a 
Srand boyled Meat. 

2 Chines of Mutron and 
Veal in pieces, roaſted 
with Oyſters,and larded 

3 A grand Sallet in Plates 
on a Charger. 

4 An Olue of Puddings. 

5 A Diſh of Phealants. 

6 A Pattee, or Pie of in- 
Sredients. 

7 Hares larded. 

8 A chine of Pork boyled 
and carbonadoed with 
Turnips 


9 AVeniſon paſty of aDoe | 


10T wo henTurkies larded 
11 A Haſh. 
12 A chine of roaſt Beef. 
13 A Marrow Pudding. 
14 A Frigaſte of Chickens, 
15 A Diſh of Collops of 
Veal larded. 
16A Diſh of colleredPork. - 
17 A Dith of Capons. 
138 A made Diſh. 
l9 A fiewed Meat with 
Pottage. 
20 A baked Meat of 
Rabbetrs. 
21 TwoGeele in a Diſh. 
22 A Leg orFillets of Veal 
farced and larded. . 


Second Courle. 


1 Partridpes. 

2 Quails. 

3 An Amalet of preſerved 
Lemon. 

4 ADith of rich Taffatee 
Tarts. 

5 AdSallet of Lemmon, Ca- 
veer , Anchovies , and 
other of that Nature, to 
corroborate the Palate, 
and caule Appetite, 

6 A Diſh of Curlews. 

7 Godwithes. 

8 Warden Pie. 

9 A diſh of Rabbets Jarded 

icA diſh ofLeach andJelly 


A Diſh of cram'd 
Chickens. 
12 A diſh of tame Pigeons, 
13A laidTart of prelerves. 
14 A diſhof Skeerits fryed 
I5 Stewed Peaches. 
16 A Diſh of red Shanks. 
17A Diſh of Teal if good, 
or other wild Fowl. 
13A diſh of colleredGeeſe 
19 Of Weſtphalie Bacon 
and Tongues. 
20 A cold baked Meat of 
red Dear. 
21 Afſet Cuſtard. 
22 Of baked Apples with 
Orangado. A 
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A Bill of Fare for the Winter Qua1te;, for a Fleſh- 
aay at Dinner. 


Furſt Courle. 


Coller of Brawn | 9 Adiſh of ſtewed Broth, 


ed 
ig 2 A brown Bisk 
of or Olue. 

3 A Chine of Mutton or 
k: Vealin a diſh larded. 


4 A grand Sallet of Pickles 
5 A baked Meat of imall 
wild Fowl, with ingre- 
dients. 
of 6 Pheaſants larded. 
7A frigaſie of great Chick- 
- ens$,or Rabbets larded. 
- 3 An Almond Pudding ba- 
ked in a Diſh, with a 
Sarniſh of Puff. paſte. 


th 


Six Cocks. 

'T welve Snites. 

A diſh of Anchovies. 

A Bacon I art. 

A diſh of Jelly. 

A Potatoe Pte. 

Six Plovers. 

d1x Teal. 

Two dozen of Latrks 

with Lard. 

10 Adith of rich Tarts, in 
P utt-paſte. 

11 A Lamb in joints. 


& oY | O14. 3 te wa 


\© 


S 


if at Chriſtmas. 

10A dilh of Hens with eggs 

11 A Paſlty of Venilon. 

[2 A Haſh. 

13 A Chine of Beef. 

14 A forced baked Meat 
with artificial Fowl. 

15 A diſh of minced Pies. 

15 A Swan, or Geele. 

17 Capons and white 
Broth. 


13 Chines of Pork roaſted. 
19 Olives of Veal roaſted. 
26 A Brawns head louied. 


S=cond Courle. 
| 12 A Diſh of Leach and 


Blamaing. 


K 13 Wild Goole Pie cold: 


; Wild Ducks roaſted. 


| 5 diſh of rame Pigeons, 


| E- An Orangado Pie. 


| 


i7 A Frigaſte of Piſtaches 
and Pine-apple Curnels; 

18 A Diih .of Wigeons 
larded. 

| 19 A let Cuſtard. 

20 A Cold baked Meat of 
Venilon, 


#3 2 E 


A Bill of Fare for three Courſes for the ef = 1a 0 > 
Fiſh and Fleſh, im February and March. + 


Firſt Courſe. 


\ Diſh of Collops and | A Paſty of a barren Doe. 
Eggs. ' A Haſh of a Calves-head. 
A boyled Meat of many | Olives of a Leg of Por! 
{mall ingredients, wicha | roaſted. 


Pottage. A boyled Meat of Hens _ 
A Grand Sallet. with Eggs, Saffages anc 
A Jigget of Mutton with | Oyſters. 

Oyſters. A Diſh of Rewed Floun 
Two Carps boyled. ders. 
A Lamb Pie. Geele roaſted. 

Second Courſe. 
Pheaſants larded. A Diſh of Jelly. # 
A Diſh of young Rabbets. | A Frigaſie of Cra-fiſh, ; 
A Diſh of Curlews. A diſh of young Hens wit! 
Sowls marrinated. Eges. .- / 
A Skirret Pie. A Dith of Fritters. 
Lamb in joints. : A lanzy. - 
Broyled Oyſters. - 
A Diſh of Tarts. A Diſh of Pancakes. : 
Third Courſe. 7 

A Diſh of Scollops broyled | A Diſh of Sturgeon. 
Weſtphaly Bacon. ' A Diſh of pickled Muſh. ' 
A Dith of Anchovies. romes. ; 
A Diſh of Tongues. A Lamprey Pie. 


A Diſh of Caveere and Po- 
targo. 


A Frigaſhie of Piſtaches. 
AMade Diſh of Parmiſant. - 


Fl 
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BOOK TI. 
ns. _ k E] 
anc 
For all manucr of Pickles, 
un 
Ow to pickle Cow- | To pickle Burdack roots, 5 
cumbers, pag.1. | Ts pickle Aſhen Keys, de. 
How to pickle | To pickle Lemon and Or » 
Auſhrooms, 2, range-pill, | "a 
How to pickle the tops of | To pickle cur led Endive, 1b. 
Elder, ibid. | To pickle Charnel, ib. 
it How to pickle Elder buds in | To pickle Rinces, ib. 
- March, ib. | To pickle Bramble Fruit, 6 
To pickle Clove Gillyflow- | To pickle Broom-buds, 1b. 
ers, "s To pickle Bogberries, 1b. 
To pickle Purſian ſtalks, 1 To pickle Grapes th. 
To pickle Artichokes, a ' To Nickle red and white Cur- 
To pickle the tops of Tur-| rans, ib. 
n1ps, ib. | To pickle Elder, or many 
To pickle green Figns, 1bÞ. other buds in the Spring, 
To pickle Barberries, ib. | that uſeth to ſirve {or 
ſh To pickle S ampier 77een. 1b. Sallets, 1b. 
To pickle ſtalks of Thiſtles |, To pickle Cabbage ſtalks, 7 
or "! vi Wig To pickle Shampinrions, tb. 
To pickle Reddijh tops, ib. [ pickle Kicep at Noon, 1Þ. 
nt, To pickle Taragon, i9.17o pickle the ſtalks of 
To pickle Cowſizps, 1b. AMarct-mallors, ib. 
To pickle Fennel or Dill, 1b. | To pickle Alex 4ader-buds.$ 
To pickle red Cabbare, ib. | To pickle Z1alagatoons, ib. 
Hh 
= © a 2 BOOK II, 


THE TABLE. 


BOOK I. 


—_y > ——— 


How to ſouſe, pickle and coller all manner of Fleſh. 
Ow to coller and ſouce | To coller Pork, (4 ib. 


Brawn, pag. 8 | To coller Mutton, 12 
How tocoller Veniſon, To coller G wt ib 
How to coller Beef red, 10 | Tocoller Geeſe, y 
To coller Veal, ib. | To coller Swans, 
To coller Pig, 11 | To coller wild Geeſe, | Fr 
'f \ BOOK HlII.. 


How to ſouſe, Pickle and Marinate Fiſh. 


O colicr Eels, pag.13 | To pickle Lobſters I5 
To ſouce a Tench,to be | Ts pickle Conger Eel, ib. 
ſerved up in Felly, 14 | Topickle Sturgeon, 1b, 


To pickle Smelts White or \ To pickle Caveer, 16 
Red, ib. , Tocoller Sowls, ib. 
To marble Sowls, Plaice, | Tocoller Salmon, 17 
Flounders, or any fiſhthat | To ſouce Lungs ib. 
1s fitting to marble, ib. 
BOOK IV. 


P (9 22- Of cold baked Meats of Fleſh. 
O make Paſte of Rye | To bake a Fillet of Veal to 


over, Pag.17 | becaten cold, 19 
To bake Veniſon in cruſt or | To bake a Calves head to be 
*  pors, 18 carcn cold, ib. 


{o 


THE TABLE. 


' To bake a Fawn or Kid to 
be eaten cold, ib. 

To bake a Hare to be eaten 
cold, 2C 

Another way to bake a 
Hare, 1b. 


. To bake Pork to be eaten 


cold, ib. 


. To baby Brawn to be eaten 


21 


cold, 
To bake Rabbets to be eaten 
cold, ib. 


To bake Pigeons to be eaten 
cold, 1b, 
Po baks Bran-Geeſe,or ether 
Wild-Gceſe to be eaten 
cold, ib. 
To hicks a Turkey tobe eaten 
cola, 22 
I bake Herons to be eaten 


cold, ib, 
To bake a Swan, 1b, 
To bake a Gooſe, ib, 


For cold baked Meats of Fiſh. 


To bake a Lamprey Eel Pye, ' 


To bake an Eel to be eaten 


23 cold, 24 

Tobake a Turbert, ib. | To bahe a Pike tobe eaten 
To bake a Salmon, ib. | cold, ib. 
BOOK V ; 


How to make ſeveral ſorts of Fellies, Leaches, and Creams. 


Hz to make Telltes, 
JP pag-2+ 
How k Si and run 


Chryſt al Felly, 
How to run Colours, 1b. 


To makeFelly of Oranges,ib. 
To make Harts-horn Jelly, 
26 

How to make Leach, ib. 
How torun your Leach in 
colours, 27 


| 


The uſe of the Felly ana 


Leach, 27 
To make aivers forts of 
Creams, ib. 


25 j How to make Checſe and 


C7 cam, ib. 
Another way, 28 
To maks Apple Cream, ib. 
To make Quince-Cream, ib. 
To make a Cream call "_— 

and Pottape. 

To make a Sack Poſſet — 


et way, ib. 


4 4. Ts 


F To fry Apples, 
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wr 
To fry Clary, - 
ib. 
How to make an Orangado 

Fraiſe, ib. | 
A Tanzie of Cowſlips or 

Violets, 389 
A Tanzze of Spinage, ib. 
To fry Artichohes or Spa- 

niſh Potatoes, ib. 
To make Fritters, go 
To make Pancakes, 
Another way to dreſs a diſh 

of collops of Veal, 9g1 


THE TABLE. 


| How to poach a diſh of Eggs 


ib. |; Another way, 94. 


To fry Calves feet or m_ To 

trotters, ib. 

How to Frigaſie Neats-'T6 
tongues and Vaders, 92 To 


for a weak Stomack,, 1b. 
Another way, rich an 

ſtrengthening, 93 
Another way, ib. £< 
How to butter Eggs, ib. 


To fry Collops and Eggs, iv. F 


BOOK VI. 


Drvers Sallets and Roaſt-meats,with their ſeveral Sauces. 


O make Sallets Pag.95 

To make aG randSaller, 

ib. 

The fleſh Sallet of aCapon or 
Turkic, 96 
A Made-diſh of Parmi- 
Lant, 97 


A Sallet of dryed Neats- 

tongues, ib. 
A Sallet of Fennel, ib. 
A Sallet of green Peaſe, ib. 
A Sallet of boyled S Prnage, 


9 


Y Ly I) Locvnd 


Rules how to roaſt Meat, with their ſeveral Sauces. 


How to roaſs a Hanch of | 
Veniſon, 99 
To roaſt a Jroget of Mut- 
ton, ib. 
To roaſt a Shoulder of Mut- 
ton with Oyſters, 
To roaſt a Chine or Neck, of | 


To roaſt Olives of Veal, 1b, 
ib, * 


Veal, 100 
To reaft a breaſt of Veal,ib. 
A Fillct or Leg of Veal 

farced, Ion 


To roaſt a whole Lamh or 
Kid, tb. 
To 


THE TABLE 


eepa To make 4 Kid of a Pig, and} bets, IO3 
ib a Pig tobe roaſted, 102 | To roaſt Lambs-heads, ib. 
ts- To roaſt a Calves Head, ib. | Toroaſt Veniſon other ways, 


92 To roaſt Leverets and Rab- \ 104 
S % Several Sauces for your Fowl in general. 
Wy For Capons, Io5 | For Pheaſants, Heath- poots, 
93 For Hens, tb. or Cocks of the Wood, ib. 
ip For Turkes, 1b. | For Woodcocks, ib. 
ib. For Chickens, . Ib. | For Quatiles, ib. 
04. For Pigeons roaſted, ib. | For Ducks, Wigecns, Teal, 
rt For Rabbets, 106 o7 Plover, ib. 
BOOK VIL 
oy Treats how to boyl or ſtew Fiſh to be eaten hot. 
> Ow to boyl a Turbert, | To dreſs a Cods-head the 
F- Pag. 107. | beſt way, 112 
Dd. To boyl a Pike, ib. | To make an Olue of Fiſh, ib. 
d. To ſtew a Carp, 108 | To boyl Mullets or Bace to 
2 Another way to boyl Carps, | be catcn hot, 113 
A 109 | To ſtew or make broth with 
8 Toſtew a diſh of Flounders, | IWhitings or Smclts, 114 
ib. | How to ſtew or boyl Eels,ib. 
Another way, ib. | Another way, 115 
To boyl Pearches, 110 | To dreſs 2a diſh of ſmall 
> How to make a Bish of Fiſh, | Tacks, ib. 
ib, | To ſtew a diſh of Breams,ib. 


BOOK VII. 
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To make bl:ck Pudaings to 


THE TABLE. 


iVinter, ib. | To make a forced boyle;To 

Another way, 56 | meat, &- - 

To boyl Ducks, Wigeons, or | To boyl Vaders andTonoue He 

Teal, - 61- 

Another way, A boyled Meat after th 

To boyl Rabbets, . ; French faſhion, ibTJ's 

To boyl Pigeons, 58 | Another way, according t To 
To boyl Plovers, 59 | the French faſhion, 6: 

To boyl Capons or Pullcts,b. 

_ - — Tc 

BOOK VIIL Te 

"ow a T 

T: 

Containing how to make ſeveral ſorts of Puddings. Ti 

Ow to make a quaking | To make a Pudding of Hogs F 
Pudding, pag. 63 Liver, ibid, © 
Another way, ib. : To make a baked Marrow 
To make a diſh of Pudding | Pudding, __ 
of ſeveral colours, 64 To make an Oatmeal Pud- 
To make Marrow Puddinegs| ding, ib. 
to be er in skins, 1b. To FS a Pudding of Rice- 


floure, 69 
be kept, 65 | To make a haſty Pudaing, 
To m: T Polony Safſaves to 1Þ, 


be kept all the Year, 66 | To make Andolians, 750 


__ way for Safſ.t7. 67 | : 
EE SE —_ 7 
BOOK IX. 

/ 
Containing Haſhes, Stewed, Broyled and Carbonadoed ©5 
eats. 7 

T” farce a Fillet of i To farce aFillet of Veal,ib- 
Beef, P. 71 | To ſtew Veniſon, - . WH 


To ſtew 3 breaſt of Mutton, How to ſtew Calves feet ub. 
of 0 


THE TABLE. 


pleTo haſh a ſhoulder or Leg of | mith Eggs, 75 
6& AMAAutton, "ib. To make a haſh of Ca- 
rue How to make a Haſh of a| pons, 1b. 
61 more excellent way, new \ To haſh Partridges, 76 
th wnventea, 74| To haſh Ducks or other 
ib To haſh a Calves head, 1b. wild Fowl, ib. 
ti To haſh Hens or Pullets | To haſh Rabbets, 1b. 
0: 


For Carbonacloes and vroyled Meats. 


— To Carbonado 4 Gooſe, 757 | broyled, 1D- 
To Carbonado Turkies, ib. | Steaks of Pork, broylea, 79 

— To Carbonado Hens, ib. | To Carbonado a Calves 
To Carbonado Veal, 7 head, ib. 
To Carbonado Mutton, ib. }| To broyl a chine of Pork, 1b. 
A diſh of collops of Mutton - 


26s CET 
d, , 
= BOOK XN. 
_— IT * 
” Of Frigaſies and Frying. 
- Ow to fry all manner A Frigaſie of Veel, 8.4. 
9 of garniſhing, p.80 | A diſh of collops of Mutton, 
4 How to fry Oyſters i in bat- with 4 ſavory hog 70, Ib. 
0 Fer, ib. To f: V coll:rcd P CIR, 55 
A Frigaſic of a Hen or Ca- | Another way, 1D. 
pon, 81 | A Frigeaſic of Partridges or 
" To make a Frigafe of | W wodcocks, tb. 
Chickens brows, 82 | A Frigaſie of Ducks or Wi- 
”" Another way for Chickens | gcons, 86 
or Rabbct<s. ib. | 4 f yed meat of Bacon, 19. 


To [meer collops of Veal, $3 To mahe 2 fryed mcat,called 


To fry a diſh of Lamb- ſtones am Antler, 87 
f and Sweet-breads, 1b. | Another w Wy. 19. 
; How to make 4 Frigaſie of | To fry Prinirs!* loaves 1n 
Lamb, ib. | March wi, ; Es 1D. 
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THE T 


To coddle Codlings green, to 
erve up with Cream, 1Þ. 
To make Barley Cream, 1b. 
To make RasberryCream,30 
To make red Currans 
Cream, ib. 


To make CabbageCream,tb. | To make 


To make Snow Cream, 31 
To make Almond Leach 

Cream, ib. 
I's make Goosberry a 


1D, 

To make Kice Milk or 
Cream to be caten hot, 32 
To boyl Milk, er Cream to 
be eaten hot with Bread,ib. 
To make Spring Pottazeib. 


'To make water Gruel, 33 
To make Punnado, ib. 


To make Barley Gruel, ib. | 
To make a Pairmane Cau- 


ale, 34 
To make a Lemmon Cauadle, 
ib. 


To mihe a Florendine or 


ABLE. 


made diſh of Rice, ib 
To Butter Rice, 3 
To make a Florendine 0 
Made-diſh of Apples, ib 
To make a Florendine « 
Aade-diſh of $ pinageslb 
Paſties tof ry, 31 
lo make a Florendine «9, - 
Made-diſh of a Kane) 
| of Veal, tb 
To make toaſts of a Kidne) 
of Veal to fry, ib. 

T 


0 make a Florendine of « | 
(Calves Chaldron, ib 

To make a Made diſh of | 
Apples and red Currans, 


37 

To make a Made diſh « 
Artichokes, ib. 
To make forced Meat, 38 
To make part of the forced 


BOOK XL. 


Meat green for your uſe, 
1 


| Another forced Meat, ib. 


CCC I es 


Containrg ſtrong Broths and Pottages, with othcr Pre: 
paratiens of Cookery. 


O maze [t rens Broth 
for vewr nfe in dref. 
| P-29 
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aizl Broth, ib. 
To make a Pottape or Broth 
to ſerve vp with a Bick or 
orant bryled Mear, ib. 
* Another 
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5 LAnother Way, 40 | To make 4 red Pottage, th 
| To make Broth or Pottapge, | Another Broth, 4.3 
"mn £ called Skanck, ib. | How to draw Gravy, ib. 
me" To make white Broth, 41; How to draw Butter. ib. 
=p , To make ſtewed Broth, ib. | How to recover butter when 
ik Another, a Conſungeien it 15 oyled, 4-4. 
geo! ;4 Broth, How to make BarlyDBroth,ib. 
þ 
TC 0) memes _ 
| | _ mY _ 
Fg Which teacheth how make all manner of hot boyled 
ft. > Meats of Fleſh. 
ib Ow to make a Bisk, | Another way, ib. 
C Pag. 45. | Another way to make 2 
'To make a brown Bich, 46 | Lear forthe ſaid Meat, 
2 To make an Olue, ib. | JI 
= How to force all manner of | To boyl a Leg of Veal and 
is, AMeats, 47 | - Bacon, ib. 
2g To make your Lear for your | To make your green Sauce 
red Jmeet forced Meat, 48 two Ways, ib. 
fe How to make a forced boyled | To boyl a breaſt of Veal, 52 
"\ Meat, ib. | To boyl 4 Knickle of Veal 
ib Tow to make your Lear and! mith a Neck cut in fue 
garniſh for your ſweet | pieces, in Broth, ib. 
forced boyled Meat of the | To boy! a Leg of i rk, 1b. 
2 ſame Fowl, 49 | To boy! Capons or Hens for 
To boyl Capons or Chickens the Winter ſcaſon, 53 
= in white Broth, ib. | Another with Sher downs,jb. 
ic. To boyl a hanch of Veniſon, | Toboy! Chickens, 54 
Ib. | Another way, 1b. 
, To boyl Legs, Neck, or| Anotho way, ib. 
; Chines of Mutton, four | Another way, 55 
; wayes, gO | Ancther mw ay to boyl Chic- 
” Another way, ib. | kens cr Pilrts for the 


1 int fr, 
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BOOK XIII. Ti 


Containing how to Baker, Broyl, and Frigaſte certain — 
forts of Fiſh. 


Ow to make ſauce or 

lear without Butter 

or Eecs, PaS.116 
To fry F th and all manner 
of - garniſhins with Oyl, 
I17 


' Another way for your Lear 


without Eggs, ib. 


To ſtew a diſh of Tronts, ib. 


A Fraiſe of Cockles, ibid 
To broyl Oyſters, 125 
T's broyl Scollops, ib 
To bake certain Fiſh, 126 
To bake a Carp two mos 
ID, 
To bake an Ecl Pie, ib, T6 
To bake a Turber, 127 
A Salmon Pie to be eater A 


To boyl and ſerve Salmon bat, tb, Fc 
whole, 118 | To bake 4 Foll of Lins in aA 
To roaſt a Pig, ib. | Pie, 128 4 
To roaſt Eels, l19 | Another way, | ib, T' 
How to roaſt a Porpris, 120 | To bake a Pike in a Coffin, 
To roaſt a Carp, ib. 29 T 
To roaſt a Salmen whole, | To bake a Lump in a Coffin, 
121 ib. 
How to Spitchcock, an Eel, | To bake Flunmndcrs orPlaice, 
1D. 130 
For broyling, 122 | To bake 12 Oyſter Pic, 1b, 
To broyl Flounders orPl.tice, | To make a Batiilys Pye of H 
lo. ] F:jb, 31 
To fry a diſh of Maids,123 | To makePetteets of Shrimps < 
To Frigafie or butter Crais or Prancs, 1b. 
or Lovſters, ib. | To marin:re a2 Cirp tobe 1 
To fry 2 diſh of Ling for etten cel, 132 
firlf Cruſe, ib. | To hab 2 C-7p, ib. 1 
To Friracy Shrimps, Pranes, | A Frigacy o Fre; Salman, - 


Perewinchlcs or Cra-fiſh, 
12.4 


a4 
k 
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— 


To Frigacy great Plaice or | To boyl a Carp ancth.t>$ : 
= Flounders, ibid. bid.. 
To make Chuets of Salmon, | lo force an Eel, 135 
1. 134 | 
17: pm enine norte ONS 
BOOK XIV. 
bidy RT ERIe nn 
_ Containing ſeveral ſorts of hot baked Meats. 
I 
1260 bake a Gammon of | To make a diſh of Chuets,ib. 
ys, L Bacon to be eaten hot, | To make an Ox-check, Pie, 


ib, with wngredicents, P.136 
ib, To make aSteak Pie of Mut- 


| Fon, 137 
ter Another way, ib. 


| 27 


2 a Another way fora ſavory,ib. 


28 Another way, ib. 
tb, To bake an Hen to be eaten 
2g To bake a Hen another way, 
a, 1b. 
b. Another way to bake a Hen 
e ima Patie-pan, 14.0 


2 To bake a Capon or Turkey 
 #n @ Patie-pan, 1b. 
f Hew ro ſeaſon and bake a 
Paiſty of Venijen, 141 
s Another wey to bake YVeni- 

ſon tobe eaten hot, 142 
j To make 4 battaily or Brik- 
' Pie in the Spring, ib. 


To make a Sherdoon Pie in | 


the Sprinz, 143 


To make aLumbard fic, 144 { 700 her WAY, 
% 


| 


ib, For a ſweet Lamb Pie, 138 | 


1435 

To make a Calves-head Pie, 
tb. 

To make a Neats-tonoue 
Pie to be eaten hot,, 146 


To make a Chicken Pie for 


the Winter ſeaſon, ib. 
Another way, 147 
Another way, tb. 


To make a Calves-fcet Pie, 
148 

To make an Olive Pic, 1b. 
To. make an Artichoke Pie 
149 

To make a Sherrit Pic, 1b. 
Tos make a Potato Pie, 150 
To make Marrow Paſties 
to fry, ib. 


To make an Egg-pie, 151 
io make a Trotter pie, and 
Tafatee Tarts, 152 

% - 
| To meke an Orangrdo pic 
153 

$1. 
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BOOK XII. 


Containing how to Bake, Broyl, and Frigaſie certain — 
ſorts of Fiſh. 


Ow to make ſauce or 

lear without Butter 

or Eges, Pasg.116 
To fry F ſh and all manner 
of - garniſhins with Oyl, 


I17 
' Another way for your Lear 
without Eggs, ib. 


To ſtew a diſh of Tronts, ib. 
To boyl and ſerve Salmon 


whole, 118 
To roaſt a Pit, ib. 
To roaſt Eels, 119 


How ro roaſt a Porp!1s, 120 


To roaſt a Carp, ib. 
To roaſt a Salmen: whole, 
121 
How to Spitchcock, an Evl, 
1D. 
For broyling, 122 


Tobroyl Flotwnders orPl.tice, | 
10. 

To fry a dijh of Maids,123 

To F:ir.tſie or butter Crais 


Or Lov; rer i, ib. 
To ſy 4 =p 4) of Linz for 
ib. 


fer it Go % 
To F; TECH | 6 umps, Prancs, | 

Perewinchlest or Cra-fiſh, | 
124 


A Fraiſe of Cockles, ibid, 


To broyl Oyſters, 125 
To broy Scollops, ib 
To bake certain Fiſh, 12 


To bake a Carp two ways, 
ib 


To bake an Ecl Pie, ib.T 
To bake a Turbet, 12” 
A Salmon Pie to be eatei4 
bat, ib.f 
To bake a Foll of Lins in a4 
Pie, 1284 
Anotner way, ib, 1 


To bake a Pike in a Coffin, 
od, 
To bahe a Lump in a Coffin, 
1 _ 
To bake Flanders orPlaice, | 
130 + 
To bake 2 Oyſter Pic, Ib. 
To make A Batillyc Pye of ] 


F:jh, 131 
To make fPetteers of Shri ys 
or Pranc. Ib. 
To marin. "e a Cirp tobe 
eiten celd, 132 
To haſh a Cyrp, 1b. 
A Frigacy o; Frejs Salmon, 
33 
T0 
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To Frigacy great Plaice or 
Flounders, ibid. 


—— 


= 


To boyl a Carp ancther way.) | : 
bid.. 


To :nake Chuets of Salmon, | To force an Eel, 135 
= 134 | 
ar —_ - ———_ c—_ 
BOOK XIV. 
ibid ” IDs _ 
12) Contains ſeveral ſorts of hot baked Meats. 


Bacon to be caten hot, 

ib, with ingredients, p.136 
ib.To make aSteak Pie of Mut- 
12; FTFo7, I37 
are; Anether way, ib. 


ib 
el by bake a Gammon of 
PAYs 


ib, For a ſweet Lamb Pie,138 | 


in i Another way fora ſavory,ib. 
1 28 Another way, ib. 
ib, To bake an Hen to be eaten 

far, | hot, 139 
[2g To bake a Hen another way, 
ſim, ib. 
ib, Another way to bake a Hen 
ce, ima Patie-pan, 14.0 
z0 To bake a Capon or Turkey 
b., 1 @ Patie-pan, 1b. 
of Hew to ſeaſon and bake a 

1 Piſty of Veniſon, 141 
ps Another wey to bake Veni- 
lh. ſen tobceaten hot, 142 
be To make 4 Battaily or Brik- 
Pie in the Spring, ib. 

z To make a Sherdcon Pie in 


, the Spring, I 


3 
0 
0 


To make a diſh of Chuets,ib. 

| To make an Ox-cheeck, Pie, 
143 

To make a Calves-head mo, 
1D. 

To make a Neats-tonoue 
Pie to be eaten hot,, 146 
To make a Chicken Pie for 
the Winter ſeaſon, ib. 
Another way, 147 
Another way, 1b. 
To make a Calves-fcet Pie, 
148 

To make an Olive Pie, 1Þ. 


To make an Artichoke Pity 
149 

To make a Skerrit Pic, 1b. 
Io make a Potato Pic, 150 
To makes Aarrow Paſties 
to fry, ib. 
To make an Ego-pie, 151 


lo make a Trotter pic, and 


To make aLumbard fic, 144 | G9 Lot way, 
b | 4 


Taff atee T ares, 152 

| To make an Orangedo pie 
153 

1D. 
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W A hot baked Meat of Com- | To make a Paſty of an 
To make a Pigeon Pie, 155 | To make a LambPaſty,1s 


pounds, I 54 
Another way, ib. 
To make a Kid Pie, 156 
Another way, ib. 


Two other ways. 157 


— 


old 
Ir oF 


Goat, 


Zo bake a Fawn or your 
Roe, it 

To make Paſties of Rice i 
fry, +. 


BOOK XV. 


_—_—_—_— 


Containing divers Tarts and Made-diſhes. 


{ lg make 4 Bacon T art, 


0a Ppag-160 

To make an Almond Tart, 
ib, 

To make a Pine Apple Tart, 
IG1 

Another Tart of Piſtaches, 
ib. 


To make a Spring Tart, 1b. 
To make a CowſlipTart,162 
To make a Cheeſe Tart, ib. 
To make a Pruen Tart, 163 
To make a Cheeſe Cake, ib. 
To make a diſh of Puffs, 164 
To make a ſet Cuſtard, ib. 


To make Tarts of the Fell 
of Pippins. 165 
To make Goesherr Tart. ' 
green, and clear as Cry-T 
ſtal, 166T 
To make Puff-paſt, ib. 
To make a laid Tart foT 


Preſerves, 167 
To make a Warden or Pear 
Pie, ib. 


To make a Quince Pie, ib. 
To make a Pie with whole 7] 


Pippins, 168 
A ſet Tart, ib. 7 
4 
--E 
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2 Rare Receipts in Cookery. 

The Second Parr. 

Felly 

[65 O make 4 Bisk arvers | To bake all manner of Land 
art; Ways, Jg/, Pag- 169. Fowl, 177 
LY Y-T'o boy [ a Capon inRice, 171 | Tofry Sheeps- tongues, 1Þ. 


1667, bay aLeg of Mutton the 
ib, French fk aſhion, I'79 
farT, boyl a Neck, Leg, or 
167 _ of Mutton , or 4 
ear Nack,, Leo, Fillet, or 
1b. Knuckle of Veal, Leg or 
ib, Loyn of Lamb, L 7.4 
ole 'T'o boyl a Chine w late 03 172 
68 pieces, iD, 
tb, To bake a Prog to be eaten 
cald; called a Xarem 


Pre, 7 
Anothcr way 163 
To "_ St eas # the Fre:ch 

We:) ih. | 


F A Puc! aing ſtewed | UCETEO CG! 
{3 Po at{hes, L706 

? YI TP 
7 0 {MI ho Frencn Pi, $S ZE 6) 
TOE: Hob , ' 
aA [5 Aft /)y 


To bake a P1710 10 be caten 
hot, 1b. 
To bake all manner of Sea- 
Fowl tobe eaten cold, 178 
To Daſh - 2 C::rp, 1b. 
For ihe Stock for Felly, 179 
To »: Felly exceed ng 
mh:re with Amons, 1b. 
ſo make foe Kickſhai Vs to 
- or b:ir, 180 
4 Was tbe a Pott, ive, tb. 
" make 4 ſi "oil Bi ik of 
fieſp roaſte: '1 18l 


' Fully of ſeveral colours, 


Abo 
as 


1382 

{0 ge Apricocks green, 
153 

To wn:ke an Oatmeal Pud. 
din, iÞ, 

U Ta 
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F 4 hot baked Meat of Com- | To make a Paſty of an ty$9 


. pounds, I54| Goat, 'þ 

To make a Pigeon Pie, 155 | To make a LambPaſty, 1; 

Another way, ib. i 7o bake a Fawn or you 

To make a Kid Pie, 156 Roe, 10 

Another way, ib. | To make Paſties of Rice 

T wo other ways. 157| fry, COLES 
BOOK XV. 


——_— 


Containing divers Tarts and Made-diſhes. 


O make 4 Bacon Tart, | To make Tarts of the Felh 
AQ Pag-160} of Pippins. I6y 
To make an Almond Tart, | T1 By Goesherr Tart 
ib. | green, and clear as Cry, | 
To make a Pine Apple Tart, | ſtal, 16, 
161 | To make Puff-paſt, ib x 


Another Tart of Piſt aches, To make a laid Tart for 


13 v8 ib. | Preſerves, 167. « 
WHY | To make a Spring Tart, ib. | To make aWardenor Pea | 
04: To make a CowſlipTart,162 | Pre, ib. 


To make a Cheeſe Tart, ib. | To make a Quince Pie, ib, 
To make aPruen Tart, 163 | To make a Pie with wholt'T9 
To make a Cheeſe Cake, ib. Pippins, 168 

To make a diſh of Puffs,164 | A ſet Tart, ib. To 
To make a ſet Cuſtard, ib. 
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Rare Receipts in Cookery. 
The Second Parr. 

ell : HE 
d54*0O make a Bisk drvers | To bake all manner of Land 
FR. ways, 294, Pag. 169. Fowl, 177 
'JT o boyl a Capon inRice, 171 | Tofry Sheeps-tongnes, ib. 


6tT's boyl a Leg of Mutton the 
Ib French faſhion, 179 
WH boyl a Neck, Leg, or 
57. Chine of Mutton , cr 4 
@ Neck, Leg, Fillet, or 
Db. Knuckle of Veal, Lce or 
b. Loyn of Lamb, 174 
lt'To boyl 4 Chine whole or in 
9 pieces, th. 
D. To bake a Prog to be eaten 


cold, calle F 4 /1 L1' con. 1d 


Pie, i 
Anothcr way, 


. 


To bake Stents the French | 


| 


W / 
4A /{ 1 


WY, 11). 
» A Puctdins 


ſeemed betwec:: 
en 


* [ 
{wo diſhes, 


7” | ! I i SY 
4 0 in-th? Frencn Pi, J with T7 0 W1ARE 


W . p 7 , ” = 
"þ #1 'T ; PAT i , 
greew Hers, THY 


i) 
1b. ; 


| 


Ts bake a Prrg 10 be caten 
hot, 1b. 
To bake all manner of Sea- 
Fowl tobe eaten cold. I 78 
To baſh a C:rp, 1b. 
For ihe Stock for Felly, 179 
To make Felly exceeding 
mh:re with {moins, 1b. 
To make for Kickſhaws to 


jry or bur, 190 
io make a Pottage, ib. 


F N Gf . 
7 0 maker A [inet Bik of 
fielb roaſt e:!, 181 
' Fully of ſeveral colous, 


182 

To ge Apricocks green, 
153 

an Oatmeal Puds 

din, iÞ. 

U To 


To make an Oatmeal Pud- 
ding boyled, ib. 
To make WR Puddings 

otherwiſe, of Fiſh or F leſb 
blood, 


excellent way, ib. 
To make an Italian Pua- 
din ib. 


To make Metheglin, 185 
How to make Ipocrus, 1b. 
To Jelly Lobſters, oo 
or Prancs, 186 
To ſtew Crabs, ib. 
To force Crabs, ib. 
To make water Leach, 187 
To make 'a boyled Pudding 
another way, 188 
Another way, ib. 
A baked Pudding after the 
Italian faſhion, 1b. 


To blanch Manchet in a 


Frying-pan, 189 
Another way, ib. 
To boyl Pidgeons the French 

faſhion, 190 | 
Toboy! Mullet or Pike with 

Oyſters, ib. 
To boyl Carps an honour. 

able wzy, 1b. 


Another way to boyl a diſh 
of great Flounders, 191 
To make a Haſh of Par- 
tridges or Capons, ib. 
A rare Frigaſee, 192 


To make a Bick of —_ wth Ii hey , ib. 
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and other ſeveral fha193. FH 


184 
To make white Puddings an 


To adreſs Eggs in the Spaniſh 
faſhion, 194 
To areſs Eggs in the Portu- 
gal faſhion, i, 
To dreſs Eggs called in: 
French A la Hugenota, 
or the Proteſtant way , 
195 
To dreſs Eggs in faſhion of 
a T anſey, 
To adreſs Poacht Epps, 196 
To butter eogs upon toaſt s, 


ibid. 
An excellent way to butter 
Epos, * n+ ib, 


To make Cheeſe-cakes, 197 
To make Dowſets, ib. 
How to make a congealed 
meat,to be eaten cold. 198 
How to congeal a T, urkey or 
Capon, ib, 
How to make ſmall Pindents 
to fry for firſt courſe, 199 
How to make richPancakes, 
ibid. 

| Another way to make them 
criſp, 2C0 
How to fry aleg, breaſt or 
nel of Lamb, ibid. 
How to make a green Fri- 
gafie of Chickens, 1b. 
Afryed meat in haſte for 
the ſecond corſe , 201 
How to make a Pudding 


How 


HE 


£ 
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93 How to make Apple-pies to 
ih fry, ib. 
94 How to make 4 boyled meat, 
U- a forced meat, a diſh of 
3 Collops,and F roaſt meat, 
ini and a baked meat, of a 
a, les of Veal with ſome other 
| I; ſmall ingredients, 202 
5 A Fridays aſh made with 
pf Barley, 204 
For Friday, to make a diſh 

6 of fryed Toaſt s, ib. 
r, Another Fryday or Lent 
diſh, ib. 
A ſecond courſe diſh in the 


—_— 


beginning of the Spring, 
205 * 

To make a made diſh, ib. 
An excellent way how to 
broyl Eels, ib. 
How to butter 4 diſh of eggs 
with Anchovies, 206 
How to fry a diſhof Cheeſe, 
| ibid. 


How to broyl 4 leg of P ork, 


IDId, 

How to roaſt the ſaid Col- 
lops, ibid. 
How to make a Palate Pie , 
207 
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THE IABLE. 


Yery rare and moſt choice Receipts for all 
manner of Prelerving , Conlerving and Candying 


&c, 


4 ny Preſerve Puppins, 
| pag. 209 
Another way, ib. 
Another way to preſerve 

them green, 210 
To preſerve Apricacks , 1b. 
Another way, ib. 
Another way to preſerve 


| Anoher way, 
To preſerve Grapes, 
Another way, 217 
| To preſerve Cherries, 1b. 
Another way, ib. 
Another way 218 
Po preſerve Barberries, ib. 


216 


ib. 


them ripe, 211 


To preſerve Pears, ib. 
Another way for white Pip- 
212 |] 
ib. 
ib. 


ns, 
To preſerve Mealars, 
To preſerve Peaches, 
Another way, 213 
Another way, iÞ. 
To preſerve Quinces, ib. 
Another way to preſerve 
them white or red, 214 
To preſerve Gooſ-berries,b. 
Another way, ib. 


To preſerve Pippins red, ib. 


To preſerveRaſpberries,219 
Another way, ib. 
To preſerve your Pomci- 
trons, 1b. 
To preſerve Oranges and 
Lemmons, 220 
To preſerve Saterion roots, 
ibid. 

To preſerve red Roſe-leaves, 
221 

To preſerve Enula Campa- 


14 roots, ib. - 


To preſerve Currens, 1b. 
TopreſerveMulberries, 222 
To preſerve Eringe-roots , 


Another way, 215 ibid. 
To preſerve Mellacatons,ib. | To preſerve green IWalnuts, 
To preſerve Damaſins, ib. | ibid. 


| 


To 


' 


"Y To preſerve Angelica roots, | 

* | 
2.23 

The time to preſerve green | 


z * 
p 


(3 
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fruits, according to othey 


Authors, 


Conſerves. 
or ax coi of Barberries, | To make con{crve of Straw- 
W Pag.224. berries, ib. 
s Another way, ib. 1 To make ronſerys of Prunes 
' To make Conſcrve of Vio- or Damſins, 1 
wow * ib. | To make conſerve of Red 
0 To make a Marmalade of and Damask Roſes, ib. 
Je Quinees, 225 | To conſerve Cowſlips, Ma- 
7 To make conſerve of Borage | rigolds, Violets,Scabions, 
a flowers, ib. | Sage,and Roſes, NC.227. 
* . To make conſerve of 9 '% To make a Pomanader, 1b. 
3 mary flowers, Another way to conſerve 
* To make conſerve of m- Stranberrics, ib. 
flowers, ib. | To make cenſcrve of Cicho- 
To make Peftoral rolls for F ryflowers, ib. 
the Cough, 226 
SIrrups. 
O make ſirrup of Pom- | Gillyſlowers, ibid, 
citrons, pag.228. | To make ſirrup of Roſes ſolu- 
, To make ſirrup of Liquoriſh, | tive, ib. 
6 ibid. | Another way to make firrup 
To make ſirrup of Hoare- of Damask, Roſes, 231 
hound, 229 | To keep your liquor of _ 
To make ſirrup of Hyſſop,b. all the year, 
To make ſirrup of Vielets,tb. | To make ſirrup of wii, 
Another rare way, 1b. 
To make ſirrup of Mulber- To make firrup of Lemmons, 
TIES, 230 ibid. 
a 40 make ſerrup of 7Aaiden- 


To make ſirrup of Clove- | 


y 


hair, 


ibid. - 
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Apricocks, to look clear, 


&c. ibid. 
To candy Borage flowers, 
- 234 


To candy Roſemary flowers, 
| i 


To candy all ſorts of flowers 


bair, 232| To keep Cherries all th 
. To make ſirrup of dry Roſes year,and to have them at 
ibid. | Chriſtmas, ibid _ 
b Candying. ip 
T- candy Violet flowers, | To candy Eringo-roots, 236 
Pag. 233. | Another way, ib. Of 
To candy Pears , Plumbs, | To dry Pippins, ib. Ser 


To candy Roſe-leaves ai Of 
natural, as if they gren\ Ge; 
0n trees, 2371 Sa 

To candy all forts of Flow- 
ers, Fruits and Spices, Of 
the clear Rock-candy, 1Þ. 

To candy Marigolds in 


ome with leaves, ſome 


like Plumbs with ſtalks, 


and ſtones in them,p.239 


after the Spaniſh way,ib. | Wedoes, the Spaniſh 
To make Manus Chriſti, ib. | faſhon, ib, G 
To candy Gooſ-berries, 235 | To candy all 'manner of 
To ary Apricocks, . ib. flowers in their natural 
To candy Enula.Campana, colours, 238  L 
ibid. | To candy Ginger, ib, - 
Paſtes. ; 
| bas make Paſte of Pippins | To - make Paſte of Oranges * 
the Genoa faſhion, | and Lemmons, TK 


To make Paſtc of Gooſ-ber- ; + 
ries, 240 


Certain 
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tk * Certain Old uſeful Traditions of Carving and - 
Na Sewing, Cc. 
=P FS" of aCarver,p.241 | Break that Sarcel, ib. 
The Office of the Butler, | Mince that Plover, 1Þ. 
. Pantler, Yeoman of the | A Smite, ib. 


id Seller,. and Eury, 242 
d. of the Sewing of Fiſh, 245 
* Service, ib. 
a" Of Carving of Fleſh, 1b. 
em) Service, 246 
7} Sauce for many ſorts of 
> Fowls and Fleſh 247 
s, Of the Feaſts and Service 
.\ * from Eaſter unto Whit- 


= A{antide, 2.48 


, General directions for the 
f Carving upof Fowl. 
11 
> Lift that Swan, 249 
Rear that Gooſe, ib. 
Ts cup up a Turkey or Bu- 
ard, 250 
Diſmember that Heron, 1b. 
Unbrace that Millard, 251 


Unlace that Concy, 1b, 
Sauce that Capon, ib. 
Allay that Pheaſant, 1b. 
Wing that Pi rtridge, = 
Wing that Quail, | 
Diſplay that Cranc, hy | 


Diſmember that Heron, jh, 
Unjoyat that Bittern, 
Break that Egript, 
Untach that Curlew, 
Untach that Brew, 

) 


ib. 
ib. 
253 


ib. | 


Thigh that Woodcock, ib. 
From theFeaſt of Whitſun- 
tideantoMidiummer,ib. 
From the Feaſt of Saint 
John the Baptiſt, unto 
Micahelmas, 254 
From the Feaſt of Micliael- 
mas, unto the Feaſt of 
Chriſtmas, 255 


Sewing of Fiſh. 


Firſt Courſe, 256 
Second Conrjc, ib. 
Third Courſe, 1b. 
"ff carving of Fiſh, ib. 
Sauces of a all Fiſh, 257 


An excellent way for ma- 
king Tpocris, 258 
Az approved Receipt for a 
Conſumption that hath 


long remaincd, ib. 
Ts coller F founders, 259 
To roaſt a ſhoulder of Mut- 
ton in Blood, ib. 


To make a Portugal Pte, ib. 
To ſtew a Carp, 250 
To make a Bacon Tart, ib. 
To make Vever Olly, or 

Cheeſe pottage, ib. 
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How to pickle Cowcumbers. 


FAAke your ſmalleſt Cowcumbers , or Gerkins, 

+ after Bartholomew-tide , dip a cloth in Beer, 

and rub them clean from the dirt, then put. a 

laying of Bay and Dill leafs in the bottom of 

- | your Firkin or Pot, and a quantity of whole Pepper, 

two or three blades of Mace, and as many Cloves; then 

place a laying of Cowcumbers thereon ; ſo continue 

with your ſaid ingredients till your Pot or Firkin be 

'F full; then make a Liquor with fair Water,and good ſtore 

,* of Dill to make it ſtrong, with ſo much Salt as will bear 

,.þ an egg ; you may infule the Dill, or you may boyl it, 

but ler it be cold, then put it into your Cowcumbers ; 

| letthis pickle continue to them almoſt a fortnight , then 

1} Pour part away, and fill ir up with white wine Vinegar, 

| fo ſhall your Cowcumbers be green and criſp, and not 
.tog four, 

' 


wt 


- 
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How te pickle Muſhroms. 


Ake a buſhel of Muſhroms, blanch them over the 
crown, barb chem beneath ; if they are new.they 

look as red as a Cherry ; if old, black ; this being done, 
throw them into a Pan of boyling water, then take them 


forth and let chem drain z when they are cold,put then * 


up into your Pot or Glaſs, put thereto Cloves, Mace, 
Ginger, Nutmegs, whole Pepper; then take white 
wine, a little Vinegar, with a little quantity of falr, { 
pour the Liquor into your Muſhroms, and ſtop then 
cloſe for your ule all the Year. | 


To pickle the tops of Elder. 


B Reak the tops of your young ſprouts of Elder , i: 
March or April, having a quantity thereof broke 
in pieces {ix inches long, boyl them in water half a doze! 
walms,then pour chem out into your Sieve or Collinder 


—_ x MM - 4 


and let them drain; then prepare a pickle of Wine 0' 


Beer ; put therero a little Salt, and a little bruiſed Pep 
per; 1oputthem into the ſaid Pickle, and ſtop thery. 
A good fallet. 


To pickle Elder-buds in March, before the Tree leaves. 


Aving gathered what quantity you pleaſe befor: 
wy are full blown, and put then, into Wine- 
vinegar, they are a good Sallet. If in caſe they are ful 
blown, as in Fune, they lerve to make ſtrong Elder 
yon ; and themſelves no Sallet : ThisV inegar is good 
to make ſauce for divers ſorts of meat. 


To pickle Clove-gilly-flowers. 
Hen you have picked a good quantity 0 
V Gilly-flowers , mingle half White-wine and 
half Vinegar together, with ſo much white Sugar a 
will make them {weet and ſnarp, and ſo put your Gilly- 
flower; 


| 
y” 
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flowers in, with a few Cloves, which is a good Sallet, 


and the liquor thereof will ſerve for Lears for {weer and 
ſharp boyled Mears, or baked Meats. 


To pickle Purſland ſtalks. 


Hen they are waſhed, and cut 1n pieces fix 
V inches long, boyl them with water and Salt, 
a dozen walms ; when they are taken up, drained, and 
cold, let your Pickle be ſtale Beer, and Wine-vinegar 
add a handful of Salt thereunto, and put them up into 
your veſſel, and ſtop them up cloſe, and they will keep 
to the Spring following. 


To pickle Artichokes. 


—_ your Artichokes before they are over-grown 
or too full of ſtrings, and when they are pare 


. round, that nothing is left but the bottom, boyl them 


till they be indifferent tender, but not full boyled, take 
them up, letthem be cold, then take good ſtale Beer, 
and W hite-wine, with a great quantity of whole Pepper, 
ſo put them up into a barrel, with a {mall quantity of 
Salt, keep them cloſe, and they will not be ſour ; it 
will ſerve for baked Meats, and boyled Meats, all the 
Winter. 


To pickle the tops of Turnips. 


T2 the tops of young Turnips, cut off the ſuper- 
fluous branches, or leaves, when your water boyls 
put them in, and ler them boyl till they are indifferent 
tender; then take them our, and let them drain , and 
put them into a pickle of W hite-wine Vinegar and Salr. 
The ſame manner may you pickle the ſprouts of 
Cabbage-ſtocks , but take a care you do not over-boyl 

them, | 
0 B 2 | To , 
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To pickle green Figgs. 
= your green Figgs about Auguſt, cut them in 
halves, an'd boyl them up in Vinegar, a little A 
quantity of Sugar, large Mace and Cloves, fo put them C 
up into your Pot or Glaſs in the ſame liquor ; they will © 
ſerve to Garniſh your boyled meats, or Friggeſes, in 
the Winter. \ 


i 
| To pickle Barbaries red. 


Hen yourBarbaries are picked from the leaves in : 
V cluſters, about Michaelmas, or wen they are 
ripe, let you water boyl, and give them half a dozen 
| walms ; let your pickle be of White-wine and Vinegar, 7 
not too ſharp, ſo put them up for your ule. 


To pickle Sampicr green. | 

; 7 your Sampier freſh from the Rock, and pickle] 

it in Water and ſalt, when you have occaſton to.®: 

ule thereof, take what quantity you pleaſe, and throw 

| it into boyling Water ; although before ir had loſt its: 
| colour, ſ1z or ſeven walms will make it green; drain 
{ It, cool it, and pur it into a pickle of Vinegar for 
your preſent uſe; otherwiſe you may firſt boyl it in 
good ſtore of V Vater and Salr, and keep it in the ſame; q 


j Liquor ; but the firſt way is the beſt. yoi 
| To pickle ſtalls of Thifſel or Sher downs. od 


N March or April , there is Theſſel runs up like any 
| Artichoke ; the root thereof is like to the bottom© 
; of an Artichoke; both;root and ſtalk being peeled, and 
' boyledin VVater and Salt, you may pickle them in 
| VVhite-wine ; 1t will ſerve either for baked, or boyled' 
Meats, or elle to bz ordered and fent to the Table as: 


Wh wit 
Ariichokes. te 


To 


j 
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To pickle Reddiſh tops. 
lo Oa muſt do with this, as you do your Turnips 
Ry or ſprouts of Cabbage; ir will ſerve for a hot 


ill Sallet. 
! Do pickle Taragon. 


in | 
\ Taragon being ſtripped from the ſtalk, put ic 
into your Glaſs or Veſſel, and let your Pickle 


. be half VVhite-wine, half Vinegar, fo keep it for 


mn your uſe. 
re 


ell 
r, Jy are only to be pickled with Vinegar and 
| * Sugar. 


To pickle Cowſlips. 


| To Pickle Fennel or Dill. 
| By your water boyl, then having your young 


Fennel tyed up in bunches, half a dozen walms 
will be enough, drain it, and let your pickle be Vi-- 


- NCePar. 
Its- 5 


le 
ro 
To pickle Red Cabbage. 


Ake your clole-leav?d Red-Cabbage, and cut it in 
,4 quarters, and when your Liquor boyls, give it 
NCa dozen walms, and pickle it in Claret-wine Vinegar z 
you may put into it your Beet-roots boyled, and your 
Turnips half-boyled ; it will all ſerve both for gar- 
niſhing and Sallet ; for your Turnips thereby ſhall be 
anJyed into a crimſon colour, a handſom garniſhing to 
\mie Eye. 
aid To pickle Burdock. Roots. 


edly Ou Burdock-Roots being ſcraped and half-boyled, 
4 picklethem with half V Vhice-vine, half Vinegar, 
® with a lictle Pepper and Salr, and when you will make 

ale of them, ſlice them thin. 
* B 3 To 


in 


o 


i þ _ 
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To pickle Lemmon and Orange Pill. 


T2 being boyled with Vinegar and Sugar , Put 
them up into the ſame pickle z you muſt oblerve ty 
cut them in ſmall long thongs, the length of half the 
Piil of your Lemmon being pared it 1s an handſome 
ſavoury Winter-ſallet; thele ought to be firſt boyled i 
Water, before you boyl them in Sugar. 


To pickle Aſhen Keys. | 
O;l your Aſhen Keys in water, and let the pick! | 
ÞB be Vinegar. 


To pickle curled Endive. 
YT muſt give your Endive a icald in a walm ( f 
boyling water, and pickle it with half White-wir 1 

and half Vinegar. 


ny ao ons 


To pickle Charnel. | 


favs muſt give your Charnel two or three wal: 
in boyling water, the pickle muſt be only wi y 
| Vinegar. o 
Topickle Quinces. l 
T2 your fair Quinces, and core them with yo © 
boring irons or ſcoop ; take the worſt of yo 
Quinces, and cut them to pieces, and boyl your co ] 
or pieces in your pan of liquor, fo that you maket 
liquor ſtrong, then boyl your Quinces prepared 
pickle, till they may be ſuppoſed a quarter boyk 
then ſtrain out your liquor with your hair-fieve, © 
ſtrainer, and pur a ſimall quantity of Salt, add ther . 
ſome ſtrong Beer, and put up your Quinces whole o1 


your Veſlel or Pot, and pour in ſome of the fame liqu or 
and ſtop them cloſe up. be 
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To pickle Bramble-Fruit. 


T is along berry, but full of ſtones, ſome call them 
Put Services, or Hips : Your pickle is Beer-vinegar, 
Ts and alittle Sugar; you muſt give them three or four 
ok walms; but if they are full ripe, you are to pickle them 


| s they are. 
_ Y 


dir To pickle Breom-buds. 

Ut your Broom-buds into little Linnen Baggs , ty© 
P them up cloſe, make a pickle of Bay-falt and wa” 
ter, being boyled together, 1o that it will bear an Egg 3 
;} when it is cold, putir into your Veſlel or Pot, to your 

baggs of Broom-buds, keep ir cloſe ftopt, and let it 
lye until it looks black, ſhifrir again once or twice, un- 
til it change to a bright or green colour, afterwards 
n ( takeir out, and boyſl ic, as your occaſion calls for, and 


wir Pickle it in Vinegar. It will keep a Month or two. 


To pickle Bog-berries. 

BY up lome Vinegar and Sugar together , and 
yall pour itin, being hot, into your Pot or Veſlel 
wi where your Bog-berries are : and they will ſerve to 

garniſh your diſhes all the Winter ; you may do the 

like to pickle Hog-haws; only boyl them up if they 
, Arenot ripe. 


a To pickle Grapes. 

rc I Et not your Grapes be fully ripe; their pickle is 
Ty White.wine and a little Sugar. 

on To pickle Red and White Currans. 

Þ Ake Vinegar and White-wine, with ſo much Sugar 
er as will make it pretty ſweet, then take your Red 


ol: or White Currans, being not fully ripe, and give them 
qu! one walm, ſo cover them over with the ſaid pickle , 


keeping them always under liquor, 
B 4 To 
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To pickle Elder, or many other buds of trees in the $ pring, 5 
| that uſeth to ſerve for Spring-ſallets, be 


| gn them one or two walms with Vinegar, Salt, 
| whole Pepper, long Mace, and a Lemmon-Pill 
cut in pieces, then drain them, and let the Buds and the 
Liquor cool ſeverally ; afterwards put them in a Pot, 
and cover them with your pickle. | 


To pickle Cabbage-ſtalks. 


Bout Michaelmas you may take your Cabbage- 
ſtalks, an handful or more from the Cabbage, 

or ſo far as the pith is good ; ſhave off the our-ſide, 
and cut them in quarters, half boyl them in water and 
falt, then cut the pith from the outward pill, and pickle 
it in white-wine,a little ſtale Beer, bruiled Pepper,large 
Mace, a few Fennel-ſeeds and Salt ; you may ſlice out 
this with your pickled Sallets. | 


: 
; ' 
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To pickle Shampinnions. 


er muſt give them two or three walms ; and pickle 
them in white-wine Vinegar, bruiſed Pepper, 
Salt, with a little large Mace. 


To pickle Sleep-at-noon. 


Ec your water boyl with a little Salt, throw it in, 
LL and ler it have three or four walms, put it forth 
into a Cullender; when it is cold, pickle it in white- 
wine and Vinegar, with a little Pepper and large 
Mace. 

To pickle the ſt all:s of March-allows. 
N the latter end of March, and in April, your ſtalks 
will be as big as a Childs finger, you may gather of 
them the quantity of a buſhel more or leſs, break them 
in lengths, abour hve or ſix inches, and pill off the 
outward 


| 
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. + outward peel, and when your Pan boyls with water and 
$2, an handful of Salr, put them in, and let them have five 


Pill 
the 
ot, 


' or ſix walms, then take them up with your Scummer, 


and lay them a draining until they are cold, and make 
your Pickle with ſtale Beer, ſome Vinegar, groſs Pep- 
per, and an handful of Salt ; when they are pilled as 
aforeſaid, you may take an handful of them, and even 
them at the ends, and cut them as round as you can, 


, about the bignels of a Peaſe ; thus do until you have cur 


a good diſh of them, then lay on a skillet of water,and 
let it boyl with ſome beaten Pepper tyed in a ragg ; put 
them in, and let them boyl quick , ( as you do Peale ) 
when they are enough, put them into a Cullender, let 
the water drain from them,put them in a diſh with tweet 
Butter, and toſs them up rogether ; diſh them afrer the 
manner of Peale, with Pepper and Safr on the diſh brims: 
And they differ very little in their taſte from Peale, 
therefore ſome call them Z1arch Peaſe. 


To pickle Alexander- Buds. 


Ake Alexander-Buds before they begin to run to 

ſeed, take off their looſe leaves and top, fo that 

the Bud may be firm, cut part of the Root tot ; let 

them be half-boyled in Water and Salt, then put them 

from the liquor, and when they are cold, pickle them 

with Vinegar, Salt, and a little ſtale Beer ; when you 
diſh them up, you muſt ſlit them in the middle. 


To pickle Mallagatooas. 


YY maſt take them before they are ripe, ſo that 
with a Knife you may {plit them through rhe ſtone, 
then take half to much Sugar as they weigh, and pur ic 
in as much water as will boyl them up, and when your 
Sugar and Water boyls well, ſcum it, and pur in your 
Mallagatoons with their skin-ſfide downward, and ler 
them lunper, but not boyl up; after this manner you 

BAY 
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may do Peaches and Apricocks, being not full ripe, or 
Apples in halves; pickle them in the ſaid pickle as, , 
yu boyl them ; this will ſerve for the garniſhing of | 

allets. | f 
In theſe varieties of pickles, you have matter ſuffici- | 
ent to make Grand-fallers for the Winter, as alſo for the | 
Summer, being many times deſired, for many of them : 
are very wholtom and Cordial for the Stomach. | 


— 


— 


BOOK II. 


- ———— A  — 


How to Sowce, Pickle and Coller all manner of Fleſh. 


To Coller and Sowce Brawn. 


Our Brawn being ſcalded and boned, of each ſide 
\ you may make three handſom Collers,the neck' 
Coller,the (heald Coller, and to the fide or flank 
Coller ; if your Brawn be very fat, you may. 
make allo the gammon Coller behind, otherwiſe boyl ir 
and ſowce it;this being watered rwo Days, ſhifted three 
or four times a Day, and ſtill xept ſcraped, then waſh 
it out,and ſqueeze out the blood,and dry ir with cloaths; 
when it is very dry,ſ{prinkle onSalt;ſo begin at the belly, 
and wind it up intoCollers;but in caſe you can,ſtoe more 
fleſh in the flanck,or in the Coller; you may cut it out of 
other places where there is too much, or from the Gam- 
mon ; this being bound up, as you will bind up a Trunk, 
with all the ſtrength thar can be obtained, pur it in your 
Furnace or Copper ; when it boyls, ſcum it; you muſt , 
be careful it be kept full of liquor, and continually ſcum- 
med for the ſpace of ſix hours, then try it with a Wheat- 
ſtraw if it be very tender, cool your Boyler by _ 
away your Fire, and filling of it conſtantly wit 


cold water ; 1o ſhall your Brawn be white 3 but if ir 
| ſtands, 


; 


| Of! ſtands, or ſettles in its liquor,it will be black ; then take * 


; Of your Sowce drink ought to be beer brewed on purpole; 


Ct- 
the 


em 
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| up your Brawn, and {ſet it up onthe end, on a Board, 


| but if it be of the Houſe Beer,then boyl a Pan of Water, 
throw therein a Peck of W heaten Bran and ler it boyl, 
ſtrain it thorough a hair Sieve, and throw in two hand- 
fuls of Salt, {ſo mix it with your Beer aforeſaid, and 
ſowce your Brawn therein ; youu may take half a Peck 
of white flower of Oatmeal, and mix it with ſome li- 
quor, and run it through your hair Sieve, and it will 
cauſe your ſowce to be White: Milk and Whey is ufed 
in this caſe; but your Milk will not keep lo long ; you 
may put both, in the boyling thereof ; it will cauſe it 
to boyl white ; keep your ſowce Brawn clole covered, 
. and when it begins to be ſour, you may renew it at your 
pleaſure, with adding of freſh liquor. 


To Coller Veniſon. 


Ake your Veniſon and cut it fit to be Collered, or 
to put into your Pot, it being ſomething deep, 
and ſlender, ſo that you may make about three Col- 
lers of a large fide, or hanch ; ſeaſon your Veniſon 
( being larded before ) with Pepper, a little Cloves, 
Mace, N ure, and as much Salt as will turn your Spi- 
ces grayiſh; then roul up your Collers, put them into 
your Pot, put Butter thereunto , fo cover over your 
Pot with ſome cotrſe paſte made a purpoſe ; this will 
ask four or five hours baking; draw them out of the 
Oven, and let them ftand until they are cold, then 
may you take off your lid, and take out your Veniſon 
whole, pour away your gravie, and make clean your 
Pot, put a little clarified butter in the bottom thereof, 
chen put your Coller in again, and fill it up with cla- 
ried Butter, fo put on your lid, with a ſheet of brown 
Paper tyed overit ; this way ſhall you keep Veniſon a 
Twelvemonth. In a great feaſt you may break three of _ 
| your 
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being congealed, rowed with Butter , ſet your thre 


Bayes on the top of each Coller ; in your common dyet 
one is enough for a Diſh, bur you muſt break your Por, 
otherwiſe your Butter will not come forth whole with 
it; you muſt alfo dip your Pot in hot Water to looſen 
your Butter from the ſides. This is as rich and honou- 
rable a Second- courſe Diſh, as your Brawn is for the 
firſt : you may allo if you pleaſe, ſlice it out of your 
Pots at your pleaiure : The ſame way may you do with 
Veniſon baked in Rye-dough ;, that is, Take out all 
your Veniſon when it is baked, ſcrape out all your 
gravie and jelly out of your bottom and ſides of your 


again,and cover it over with clarified Butter,then put on 
your lid in its place; it wiil congeal to the clarified 
S) Butter, that none can tell that ever it was cut ; but you 


ler it, or put it into your baked meat. 


To Coller Beef Red. 
_— a good flank of Beef,and cut out a Coller three 
Wh quarters of a Yard long, and almoſt halfa Yard 
*| broad; then take a ſmall quantity of Cutchenele pre- 
pared, and a little Allum : put this into the value of a 
k; | pint of red Wine,then ſeaſon your Beef with . Salt-peter 
ji Salt, and put ir into a Boul or Tray, with your afore- 
| faid VVine, mix it all well rogether, and let it lye four 
| and twenty hours ; then leaſon your Beef with a hand- 
ful of ſweer Herbs minced, two Nutmegs, with alittle 
Cloves and Mace beaten, and a quantity of ſmall Pepper 
not to be diſcerned ; {o Coller up yonr Beef,and bind it 
with your Tape; if you have a Pot high enough, you 


may bake ir, put a little Liquor therein ; otherwates you 
,* MAY 


Pie, pour in clarified Butter , place in your Veniſon ' 


muſt remember to lard all this Veniſon, before you Col- ' 


m 
your Pots to pieces, then take out your Veniſon whole 
B 


Collers upon a great diſh, and plate ; then Rick all your; g, 
Butter round about with Bay-leaves and a branch off ,x 


be 


yi 
{o 
Þ 
fe 
;h 
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may boyl it in P ump V Vater with a fofcfire ; when it is 
le; cold put it into your pickle, being of white-wine,ſtr ong 
EC Broth, andV inegar, with a little Salt, if the Coller be too 
Ur freſh,otherwile you need put none z when you go to diſh 
Ol! this at a Feaſt, you may cut it into four Collers ; it will 
/Et' be of a lovely red, ſtick it wich Bay-leaves, and garniſh 
2 your Diſh with flowers and green: You may allo cut 
mM many Diſhes of your Coller in ſlices, ic will be an hand- 
en ſome Service for your Second Courle. 

Uu- 

he To Coller Veal. 


th | i} Hy a Breaſt of Veal and bone him, and beat him 
11 {quare, fitting to be Collered , foak him well in 
ax | {everal Warers, till all the blood is ſoaked out,then take 
x himand dry him, and ſeaſon him with beaten Cloves, 
\n © Mace, Nutmeg and Ginger,put a handful of {weetHerbs, 
\n | about a Spoonful of Sat, ſtrow this all over it, then have 
4 | your ſlices of fine thin fat Bacon, ſeaſoned with a little 
Sage and Pepper ; dip each piece in the yolks of Eggs, 
;. } and arder all over your Veal, ſo begin at the Neck end, 
and roul it up into a faſt Coller,bind it up faſt withTape, 
lo boylit with your bones, with a faggot of ſweet herbs, 
keep it conſtantly {cummed, till it is boyled, then pur 
it into your fowſing-Pan with the ſame Broth, adding 
ſome Vinegar and Salt thereto, with tome large Mace 
when you lerve it up, you may cut it in thin ſlices, and 
fill a great diſh, and garniſh ic with lowers, aud ſerve 
it for the firſt courſe. 


= To Culler Pio. 


Our Pig being ſplit and boned, and ſoaked well 

in ſeveral Waters, dry it, ſeaſon it with Cloves, 
Mace, Nutmeg, Ginger, a little quantity of Pepper, with 
4 a handful of ſweet Herbs, and ſage, about a ſpoonful of 
dalr ; all this being mixed, cait them on both ſides of 
your P1g ; athen Coller it cloſe, beginning at the rail, 
ang 
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and bind it up : waſh ir clean from the Herbs, and put it 
a boyling in fair Water, keep it conſtantly fcummed; 
when it 15 more than half boyled,purt in a faggot of ſwee , 
Herbs, ſome large Mace, a race or two of Ginger ſliced, 
wirh half a pint of Vinegar, and a piece of Izenglaſs, o 
at leaſt boyl your Izenglaſs and your Spice in to much 
of ic that you intend to jelly ; The Pigg being boyled. < 
put it forth into your Veſſel or Pan, take away the toy 
and the botrom of your broth or jelly, melt it, and pou: 
it to your Pigg again, diſh up your Pig, when you are, | 
ready, cut your Coller into three or four, and diſh the 
head in the middle, on the top of them, with an Appl 
in his mouth, bear your jelly, and po—_ your Pigg 
and diſh with ſlices and gobbets (with tome ſlices on Ni : 
back) asallo with flowers and Bay-leaves. . 


— To Coller Pork. : 


Y Ou may take a piece of Pork out of theſide, as yo! t 
did before of Brawn, being watered all Night, ani \ 
well {queezed from the blood, ſeaſoned with a gook, : 
handful of Sage, ſweet Margerom, Time and Parſle 

minced together very ſmall; then having cut out of: 
fillet of Veal ſo many thin Collops, hackt with the back 
of a Knife, and waſhed over with yolks of Eggs, cove! 
your ſaid Coller, with your Eggy ſide of your Veil 
downards, then waſh over your Veal on the uppe 
ſide with Eggs, and throw on your {ſealoning, with { 
much Salt as you may imagine may ſeaſon it, and it wil 
congeal together by reaſon of the Eggs : 1o Coller it 
and bind it up, and when it is boyled, Sowce it with { 
ſome of the ſaid liquor, and a little Vinegar, beater, | 
Pepper and Ginger : You may ſlice a Coller thereol 

when you diſh it; it will fill three or four great diſhe 


IC 


niſh about your diſh with ſage and flowers , and ſtict 
your Pork with Bay-leaves, or Roſemary and Flowers 


Ti 


» 


{ 
- or chargers, or you may ſend it upin a Coller ; gar | 
( 
| 


f 


— — 
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&d: To Colter Mutton. 
an) Ake a breaſt of Mutton and bone it, cut off the 
—— 


Neck part of it, lice ir about the Brisker, ſoak it 
very well in Water from all the Blood, it being dryed 
and ſpread abroad, ſeaſon it with an Onion, a little 

Sampier, a few Capers, a pickle Cowcumber , add 
ro it alittle Time; all this being ſmall minced roge- 
OW ther, throw it on your meat, with Pepper , Cloves, 
the Mace, a little Ginger and Salt, with ſome pieces of 
mM Anchovies all over; ſprinkle a top thereof with your 
feather, the yolk of an egg, then wind up your Coller 
BY exceeding cloſe, and boyl it with Water and Salt, with 
a faggot or two of {weet Herbs; you may cut a Neck 
in five or ſix pieces, and lard it with Lemmon-pill and 
boyl with it; thus you may do with your Chines alfo ; 
o: but if you Sowce your Chines, you muſt lard them 
2n{ With Bacon, being boyled,put Vinegar into the liquor ; 
zof, This will alſo ſerve for a hot boyled meat, the lear be- 
le” ing made as you ſhall {ee in the hot boyled Meats ; if 
»f; you lend itup cold, you may cut it into lo many ſlices, 
ack -as you have Jarded pieces; put the higheſt Coller in the 
ve middle, then garniſh your diſh with Sampier or Capers, 
rea) your meat with Lemmon. 


P ; To Coller Goats-ficjh. 
wil ff 2-41 your Goats-fleſh, breaſt or neck, bone it, cut 


it, and beat it out as thin at one place as another, 
ith ſeaſon ir with Pepper, Salr, ome Cloves, Mace. a little 
ter, Time, ſweer Margerom, Winter-Savory , and Ginger 
ed: beaten; Coller ir, bind it, and bakeit in a Por, put a 
he? Pint of White-wine and ſtrong broth thereto, when it is 
7ar- baked, add more Wine to the Liquor, cut it in the mid- 
ick dle, and let itlye in the pickle, to you may lend ir up in 
»js flices, or how you pleaſe, 
” 


, Of 
uch 
led, 
top 


pls 


To 


Eggs, and lo lay them on upon the ſides of your Swan, 


Od 
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- - To Coller Geeſe. 


One your Geeſe, and cut them ſquare, fit to be 
Collered, let them ſoak one Night in their ſea-! 
ſoning, ir being Cloves and Mace, Pepper and 
Salr, io in the Morning take it forth , and put ſmal| 
pieces of Anchoves all over , and Weſtphalie Bacon þ. 
minced, then roul it up, as aforeſaid, and boyl it in 
ſtrong Broth, with a little whole Pepper and large 
Mace, pickle them in the ſame I :quor ; when you diſh 
them, cut them in halves, then the two ſides will ſtand/ yn 


upwards, diſh them up, garniſh the brims of your diſhgj 
with Weſtphaly Bacon minced. 'mi 
W 

To Coller Swan. NL 


4m 
One your Swan, and part the two ſides , ſeafon it;, 


as the Geeſe aforeſaid, only inſtead of the V Veſt, 
phaly Bacon and Anchoves, take thin ſlices of fat Bacon. 
almoſt the breadth of the ſides, ſeaſon them with imaljn f 
Pepper and Sage minced, and dip them into yolks ok, 
and roul them up into Collers; ler your Pickle as afore. 
laid, be as to the Geele 3 boyl the head to ſer.uponþar 
your Collers in the middle of your Dith. 


To Coller Brand Geeſe or Wiggens. T 
D2? as yon did by your Geeſe before, only add, 


thereto an Onion or two, before you have;. 
Collered it ; this will all ſerve for ſecond Courle, in caſe%'* 
you want number of Diſhes, or elle you may uſe them?" 
for the firſt Courle. _s 
By the {ame rule you may do any other Fowl accorr,,.1 


ding to their Nature 1n the time of Seaton. 
BOOK 
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To Sowce, Pickle, or Marble Fiſh. 


To Colter Ecls. 


Ake your greateſt Eel, and cover it well with 
ſalt, ſplir ir down the back clole co the Bone, 
Je then cut out the Bone, as bare az you can, 
{h waſh them and dry them we!), and lay them 
19/upon a Dreſſer-board {trowed with Salt,that he may nor 
ſn flip when you go to Coller him, then rake a handful of 
minced Oyſters, with a little Time, ſweet-Margerom, 
[Winter-favory, one Onion minced ſmall, then fome 
Nutmegs, Cloves and Mace beaten {mall ; all this bein 
. mingled, ſtrow it on the inſide of your Eels ; the Salc 
{hat lyes on the ſlippery ſide of the Eel, will be enough 
"to ſeaſon it ; if not, add ſome more thereunto, 19 roul 
Nythem up cloſe, and bind them with Tape, boyl them 
an fair Water and Salt,with a little Vinegar, a faggot or 
wo of ſweet Herbs, and two or three whole Onions, 
Mynd fliced Ginger, let that be your Pickle; then ac 
'eyour plealure, you may lerve them up to the Table, 
oharniſh them with Fennel and Flowers, as you {ze g90d: 


in 


To Sonce a Tinch, to be ſerved in Felly. 


Ake a Tench, and ſplit him dowa the Back, only 

z cut off the Head whole, when you have waſh24 
Cem clean from the Blood, boyl chem up with White- 
af vine, Water, Vinegar and Salc,with large Macz, fliced 
, "Zinger, Nutmegs, flices of Lemmon, to ler chem boyl 
np no more Liquor than will cover them, and keep them 
 lownunder Liquor with a Diſh or Platez when he i; 
OT boyled, rake him up with your Scummer, and lay him o- 
K "= ( ia, £ 


/ 
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'piced Natmesg, large Mace, and whole Pepper, 


—_—- 


—_— — .- 


in the Diſh that you intend to ſend him up in; then 
take all the chine bones from the back, and ſtick them 
on the Fiſh, and take a quantity of the ſaid Liquor, and 
put it on the Fire again z and in cafe it will nor jelly by 
the ſtrength of the Fiſh, then boyl a piece of Izenglaſ, 
till you find ir comes to a jelly ; fo let ir ſtand till it is 
almot cold, that it will but run, then pour it over you 
Fiſh into the diſh, you may keep ſome to beat ; for th: 
garniſhing of your Diſh, you may mince Sives and Tz 
ragon _— and ſtrow the brims of your Diſh wit! 
your Fiſh, if you pleaſe, when you ſend it up ; afte 
the ſame manner you may uſe for Turbert, Breme, « 
Perch, or any other Fiſh that you havea deſire to ſerij 


up in Jelly. | 
To pickle Smelts white or rea. | 


| 


Ake your large Smelts, and being geld, lay the 
in a Pan, on them a row of Lemmons, flice Gi. , 
ger,Nutmeg, large Mace and whole Pepper, then a ro | 
of Smelts, 1o continue till they are placed, then put: 
chem whire-wine Vinegar, and Salr, and Bay-leaves 
top; but if you would pickle them Red, your Pick 
muſt be red Wine, well mingled with Cutchenele, ths \ 
will be ready ina Week after they are pickled ; pi 
them in halves, as you do Anchovies, and diſh them uy b, 
ſtrow upon them Lemmon cut {quare like Dice, ws « 
Broom-buds and Barberries, {o pour it upon them g: *' 
niſh them with ſliced Lemmon, and ſerve them up. © 


To Marble Sowls, Plaice, Flounders, Smelts, er any ot' he 
Fiſh that is fitting to Marble. co 


F* your Frying-pan with fweet Sallet-oyl, and wt 
its very hot, your Fiſh being dryed and flower: 
put them into the faid Pan 3 when they are fryed brof ( 
and (tit, put chem tnto alarge earthen pan, put ther. 
10] 
(is 


is 
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el' two or three ſliced Lemmons ; when you have done. Y 


M frying of all your Fiſh, fry a quantity of Bay-leaves, 
and put them ina top of your Fiſh, then put to ir 1o 
bY much White-wine, and a little Vinegar,as will cover the 
als) Fiſh, ſtrow alittle Salt in it, ſo diſh them ap for ſecond 
- F Courſe, when you have occaſion. 


the To pickle Lobſters, and to preſerve then. 
I qNcaſe you are afraid your Lobſters wiil miſcarry af- 
[| ter they are boyled, and that they will keep no lon- 
fre: Ser, then take Fennel and bruiſe it in Vinegar, add falt 
> © thereto, and with a branch or two of Fennel, waſh them 
20 between the Carkaſe and the Tail, leave your branched 
| Fennel under the Tail, and fer them down in a cold 
| place, or a moiſter with Salr; but if you will be at fo 
| much charge, you may prelerve them in the ſaid Pickle ; 
he! however you may preſerve the Meat for your uſe, the 
Gl. tail and claws beins broke, in the Pickle aforeſaid, and 
T0 ufethemas a Sallet. Thus muſt you preſerve your 
ur Pranes,or Shrimps, or Crafiſh. 


ick To pickle a Conzer Ecl. 

the Ou muſt {cald your Ecl, and ſcrape tt till the out- 
FB Y ward Skin is ſcraped oft, then boyl your Eel, 
ny being cut in pieces, and bound with Tape, in Water, 
wh Salr, and Vinegar, and an handful of green Fennel, and 
2& when it is boyled, put it into your Sowſing pan, with 
P* fome of the fame Liquor and Beer-Vinegar, with an 
a handful of Fennel on the top of the Fith,fo terve it vp 
Y ® cold to the Table. 


| wt To Pickſe ana Sowce Sturgeon. 

f | | © IY 
bot ()*® your Sturgeon and tale out the entrails ; if 18 
herd be a Female, take out the ſpawn thereof, and 
_ preterve it to make Caveer,then cur out your Sturgeon 
£ oy lengths, þeing iplic equally trough the back, firlt cur 

Q-'2 oft 


J5 


' 4% 


| ll 
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off your Joul to the bodyward , then your firſt and! 
ſecond Ronde very fair, ſo that the Tail may be the! 
leaſt, ſo that you will have Eight pieces in your Stur.. 
ceon; bind it up very cloſe with braces or tape, ſtrow 
ood ſtore of Salt thereon ; your Liquor boyling very! > 
Ro: put it in, then let it boyl for an hour and an hal 
ſoftly, take it up carefully without breaking, and let it 
cool, then put it into your Capgs or Barrel ; let your $; 
pickle be half White- wine, half ſtale-Beer, with two or, p, 
three handfuls of Salr, fo pur it to your Sturgeon afore- y, 
ſaid, then hoop up your Barrel, and keep ir cloſe, fo; ge 
that you may take off the Head at your eaſe, which you} mj 
muſt do ever now and then, and ſupply with Liquorzup 
always {cumming away the Oyl; otherwiſe your Stur{By 
geon will be ruſty. 'ge 
Br 


T's pickle Cavecy. .and 


\F, Aſh it with Vinegar, ſeaſon it with Salt, therfpre 
V pre's it rwo or three Dayes, fo that all chewaſ 
Liquor or excrements may run away from it, then takethe 
it again forth, and mix 1t together wich a quantity ofter 
Pepper beaten ſmall to duſt, and Salt as before, then pugalr. 
it into your Pre!s again; let it ſtand two or three Dayeggoul 
then taſte if it be lealoned high enough, if not, youTap 
muſt do fo the third time ; then take ic and put it intthen 
an Earthen Pot, and ſtrow on Salt on the top of it; whewith 
vou make any ule to ſerve up any of it, take out it 
quantity thereof, and waſh ic with Vinegar, and us 
your Knife ſeparate your Caveer from the ſtrings, antrve 
bring ir into certain {mall parcels, as big as a Sprathen 
diſl it up in your Diſh round abour, and in the middHiſh, 
put ſlices of Lemmon between, pour on Oyl and Vine 
gar, and garnifh it with Lemmons and Barberries. 
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To Coller Sowls. 


Ake out the Bone of the Sowl from the Head to the 
| Tail,in theWhite ſide of him ; you mutt oaly ſcale 
. the Sowl, and not ſtrip him, then take a lictle piece of 
' Salmon, a handful of tet Oyſters, the tail of a Lobſter, 
 Pranes or Shrimps ; mince all this together with the 
- yolks of half a dozen Eggs, boyled hard, with half a 
0 dozen of Anchovies,then take a handful of ſweet Herbs, 
u minced very ſmall, put them all cogether, make them 
up into a Body with your yolks of Eggs, and grated 
14Bread, ſeaſon them with Nutmegs, Cloves, Mace, Gin- 
| er, and a little Salt : "This fame forced Meat will ſerve 
br moſt Fiſh : your Sowl, as aforeſaid, being waſhed 

and dryed, and waſhed ouver with a few yolks of Eggs, 
effpread part of the forced Meat all over the Sowls, the: 
hewaſh ir over with Eggs again, and dip your Oyſters in 
kethe yolks of Eggs, with Pranes, Shrinps, or ſliced Lob- 
 ofter, and ſtick upcn the forc2d Mear, {prinkling ſome 
puSalt, and more ſpices, if occaſion ſhall require , then 
—_ up your Sowl in Coller, and bind him hard with 
yoiT'ape ; you m G ag many as you pleale, and boyl 
ntthem in Water, Wine, Vinegar and Salr, and fealoned 
hewith whole ſpice, with a faggot or two of ſweet Herbs , 
at ket your Liquor boyl before you put in your Co!ler, 
hs magy them in the ſame z when they are boyled, if you 
anterve them up, you may cut them in the mid4le, and 
rathen the middle of your S9wl ſtands upwards in the 
ddlDiſh, 


ine 


To Colter Salms7n. 


TAke a fide of Salmon, you may cut off a handful 
& of the Tail, ir being dry and. waſhed; walh ir 
_=_ with the yolks of Esgs, ſtrow on a good handful 
f {\weet Herbs, with a little Fennel, feaiou ic with a 
retty ſtore of Salt, and a good quantity ot your vw 

, C3 __ 
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ſaid ſpice, adding a little Pepper thereto, bind it up, 
in Collers with your broad Tape ; let your water, vine-| 
gar and falt boyl together, then put in your ſaid Coller; 
with a faggot of ſweet Herbs, with fliced Ginger and 
Nutmeg ; it will ask an hour and halfs boyling, if it be. 
a great Coller ; ſo put ir into your Sowle-pan with your 
Liquor, until you go to diſhing of your cold-mearts. 


| 
To Sowce Lumps. | 


_ flea your Lumps before they boyl them, but 
that is not proper for any Sowced Fiſh, to be ſer 
ved in cold ; you muſt only 1ſcald and ſcrape him with 
'our Knife, then boyl him up as the aforeſaid Fiſh, an 
fove him to the Table ; you may ſerve him with Jelly} ;, 
as you were ſhewn before. F- 

Afcer the ſame manner of boyling Fiſh, or Pickling _ 
you may do Mullets,Dace,Gurnets, Pikes, Carps,Perch h 
FB es, Tenches, Roches, and many other ſorts of Fiſh, « þ,. 
Wk the Nature of this. P, 


| 
| 
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Cut 


Cold baked Meats of Fleſh. Fin 
Fore you go about your baked Meats, I ſhy Sal 


give ſome directions how to make your Paſt if i 
becauſe ſome that may have occaſion, may! you 


1gnorant therein. tak; 
cut 
Ts make Paſte of Rye-Flower. but 


T is only done with boyling Water, made very ſt and 
and molded ſo together that it may not crack ; y0 RO 
Paſte for your leſſer cold baked-Meats, as for Foi beg 
and the like, is ro be made with fine Flower, to eve rd 
IH Pe 
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, | Peck a Pound and half of Butter, and about the quantity 
-| of eight Eggs, caſting away the Whites of Four, pur 
r{ your Butter into your Liquor, and when it is melted, 
4} pour it into a hole made in your Flower, but not to your 
e Eggs, and putto it as much Liquor as will work ir up, 
r. ſo mingle it rogether with your Eggs lying round about 
your Flower ; for if you ſhould put your {calding Liquor 
co your Eggs at firſt, you would caudle them, and take 
, away their ule and Operation, in making your Paſte 

any whit the better to ſtand; you are nor to ſtrive to 
make this Paſte altogether lo ſtiff as the other, yet it 
muſt be ſomewhar ſtiffer than your Paſte for hot baked- 
meats, becauſe you raile theſe higher than them 3 And 
the matter that you bake in thele, will ask much mere 
l baking than your hot baked-meat ; this muſt be well 

; molded, that it may work as clear as wax ; and to that 
' end, let not your Liquor be too vehement hot z the 
more Butter you put in,the more colder let your Liquor 
be; you may well upon that account, put in two 
Pound of Butter. 


_ To Bake Venijon in Cruſt, or in Pots. 


a Our Venithf leing boned and parboyled, you muſt 
lard it very thick with your beſt larding Bacon, 

cut in {quare pieces about the bignels of the top of your 
Finger, and as long; then ſeaſon ic with Pepper and 
ſhi Salr, only put Salt in your Pepper till it look grayilh ; 
aft if it be an Hanch, you muſt cut it with your Kaike, till 
yt: you make it fit for your Coffin if it be a fide, you muſt 
take out the ſinews, and the skin that is thereon, and 
cut off the neck part, to put. under your belt Veni:on ; 
but your ſides are more fitting to be baked to ear hot, 

gz and your Hanches cold : now your Cofin being made 
ye round , or four-{quare with your Rye Paſte, about a 
og foot high, , your beſt faſhion is round ; lay in ſheers of 
ye} ard in the bottom of your Coffin, and ſtrow ia ſeaſon 
Pe C 4 mg 
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ing, -and then place in your Veni!on; if you pleaſe, [9 
you may ſheet it with lard alſo on the top, then put onjp 
ro pound of Butter very ſmooth ; io your lid being|y' 
ready, indifterent thick, wet it, and lay it on, and 
clole your Pie ; fo make a funnel npon your lid, with 
your garniſh ; ſo beat two or three i ggs, with a Spoon- 
ful of water, and a little flower , 11:dore your baked 
Meat with the {ame, with your wetting Bruſh made of. t} 
Feathers. This baked Meat will ask fix hours baking ;'1j 
take heed your Ovcn be not too hot at the top, to ſcorch} 
the brims ; when ir comes forth of the Ovea, if you willl |; 
keep it any thing long, you muſt' pour out all the Lit jr 
quor, for the gravie will preſently purrifie ir ; other-!B 
wile you muſt do as you were taught before ; then take 

off ycur Butter clear from your gravie, and pur it to 

your clarified Butter, and fill up your Pie when it i 

cold ; bring thus done it ſhall keep half a Year; bet | 
being done as aforeiaid, it ſhall keep a Twelve-month: x 


keep your funnel ſtopped with a piece of Butter. n 
tc 
Tobake a Fillet of Veal tobe eaten cold. TY 


Ake a great Leg of Veal, and cut off a large Fillet; p! 
E | then cur it into three pieces like Fillefs,and parboil ac 
them: when they are cold, ſeaſon them with a littk ar 
Pepper beaten {mall, and Salt, Nutmeg, Cloves and % 
Mace ; your Coffin being ready, put in the firſt Filler, is 
and ftrow on Time, and having flices of Bacon ſealoned B 
with Sage and Pepper, lay. it on the top of the ſaid 
Veal : then lay on the ſecond Fillet, and do the like 
with another laying of Bacon; then lay on the third q 
Filler, and do thelike : So ftrow on a liccle mince( 
Time, and a little ſeaſoning, with ſome large Mace, F 
put on the Butter, and clole up the Pye. You muſt, m 
o{erve to beat all your Filters of Veal with a Rolling, M 
pin, or with the hick of a Clever, put on your Fun; N 
nc), garuith and indore your baked-meat with Yolkje 
c 
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e, lof Eggs: Let this Baked-meats be made with hot Butter, 


n|paſte, and fine flower : when it is baked and cold, fill ic 
1g|up with clarified Butter. 


th To bake a Calves-head to be eaten cold. 


n- \7 Ou muſt firſt half boyl a fair Calves-head, then take 
ed out all the Bones on both fides, and lſeaton ic with 


of the aforeſaid ſeaſoning, and lard ir with Bacon and a 
8$;'lictle Lemmon-pill ; then having a Cothn large enough, 
Ch] not very high, nor very thick, but made four-{quare, 
vill} lay on ſome ſheers of Lard on-the top, and Butter 
Lilic; when it is baked and cold, fill ic with clatified 


er. Butter. 


Ke 

to To bake a Fawn or Kid tobe eaten cold. 
8 T7Irſt, bone either Fawn or Kid, parboil; aud lard 
but them very thick with Bacon,then ſeaſon them with 


th: a little fine Pepper, Nutmeg, Cloves, Mace, and as 
much Salt as you think fitting ( cold baked Meats ought 
to have more than hor) .then rake ſome ſavoury forc'd 
: Meat, and put into the Belly, and ſo make ir into the 
let;] proportion as before it was boned : make your Coffin 
boil according to that proportion, with hot Butter, paſte, 
tele and pur 1c in fairly, ſo that it bear not down the lides : 
and 50 put on your Butter, and cloſe ir up, and when it 
Iler, is baked and cold, fill it up at the Funnel with clarified 
ned Butter, 
{aid 
like To bake a Flite. 
hird Take a Hare and parboil kim, and cut all the Fleſh 
Iced clean from the Bones, then take a good piece of 
ace, /eſtpbaliz Bacon, or other lean Bacon well boiled, 
nult, mince them all rogether, then bear them in a great 
ing; Morter, ſealon it with Pepper, Salt, Cloves, Mace, aud 
Fur; Nurmeg, with a handful of minced ſweet Herbs put to it, 
olky2 little Vinegar, and three Eggs; beat them again in 
c | the 


- _— 
ES. _ 


i{ 
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2456 
| L- the Morter, till they come into a reaſonable Body, nol 
! too ſtiff; having your Coffin made in the form of 
Hare, lay in part of this Meat over the bottom, chal 


| 


| lay alaying of Bacon, of iquare pieces as big as a To- 


Will  bacco Pipe, ſo long as your Mear, then lay in another ta 
9 laying of your Meat : This do three or four times, till P, 
all the Meat is gone, lay alſo a laying of Bacon on the V 
topofir. Note, that you muſt waſh every laying with] p 
the yolks of Eggs, and {queeze it down with your hand,| tt 
then pur on Butter, and cloſe your Pye : you ſhouldad} a 
firſt alſo lay ſheets of Lard at the bottom ; ſet up the y 


| Head and Ears of your Hare in the fore-part of the Pye; 11 

'f in a funnel of paſte, with a Garniſh ; and a funnel in a 
"Wh the middle thereof, indored with yolks of Eggs beaten, t 

ack and ſo bake it : when it is cold, fill it with clarified t 
Butter 3 this muſt be done with hot Butter-paſte : To « 
Way carve when it is Eating, you muſt begin at the Tail,and- | 
[ 6 cut through to the Head,ic will be all madder'd in a Body 
i in your ſlices. 


is i Azother way to bake a Hare. 
; | TJ Axe a Hare, being parboiled, and break his bones 
with a chopping Knife, that rhey ſtart not up, and 
break your Pye; and alſo cut the ſinews of the back and 
other parts, then lard them very well with bacon lard; 
ſeaſon them with Pepper and Salt, a little Cloves, Mace, 
and Nutmeg : your Coffin being ready, in the pro- 
portion of a Hare, lay ſome leaves of lard underneath, 
Wt) teaſoned with Pepper, minced Sage, and {weet Herbs, 
" Jo put in your Hare, only the head to be on the lid, 
Will as aforeſaid ; put in your Butter, and cloſe your Pye, 
Wk! indore it, bake it, and fill it with clarifed Butter when 
| it is cold. 


T 9\ 
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Ty To bake Pork to be eaten cold. 

they] Akea Loin of Pork and bone it, and cut part there- 
To; & of into thin collops beaten with the Clever, alſo 
ther take as manny collops of Veal thin beaten ; ſeaſon your 
till Pork with Pepper, Salt, and minced Sage; ſeaſon your 
the) Veal with Cloves, Mace, Nutmes, and minced Time 
vith| put yolks of Eggs to each of your Meats, and mingle 
nd,] them together, with their ſeveral {cafonings, then lay 
ad a laying of the Pork, in a form as you intend to make 
the! your Pye, either round or otherwiſe; and then a lay- 
ye; ing of your Veal thereon, 1o continue till you have laid 
| in all your Meat, then take a Rolling-pin and beat it well 


A 


| 


en, together into a Body, put it into your Coffin made for 
ied! that purpoſe, cloſe ic, indore it, bake it ; when it is 
To cold, fill it with clarified Butter ; let your Pork be the 
nd” fat end of the Loyn, and both undermoſt and uppermoſt 
dy in your Pye. 


To bake Brawn to be eaten cold. 


Ake your raw lean Brawn that is not uſeful to col- 
ICs ler, andas much fat Bacon, and mince them ſinall 
nd together , then beat them in a Morter, beat a good 
nd! handful of minced Sage with them; ſealon them with 
1; a good handful of Pepper and Salt, and a good quan- 
e, tity of beaten Ginger, pour in a little Vinegar, and 
0- breakinacoupleof Eggs ; you may make a cold Butter- 
nh, paſte, and drive out a theet thereof, and lay in your 
5, Meat in the form of a Brawn, and put in Butter 
I, and Bay-leaves a top, and fo cloſe up your Paſty : Ler 
2, them be ſent up to the Table with an Apple in his 
n Mouth : If you pleale, you may bake it in a rouud 

Pye or any other form, 


To 


Ay! 


PM... _ 
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To bake Rabbets to be Eaten cold. 


Hen they are parboiled, take out all the Bone 
V you can well take out, and lard your Ra 
bers, then feaſon them as you did your Hare, put 
good quantity of Savonry,Forc?d. mear, lo put them inteav: 
your Coffin prepared ; put on Butter and cloſe youſon 
Pye, bake it, and fill ir with clarified Butter when ifo h 
1s cold. Wa 


To bake Pigeons to be Eaten cold. on 


] 
Igeons being parboiled, ſtuff them full of forc'd w 
P Meat, and Bacon in flices ; -being ſeaſoned with ; 
Pepper and Salr, lay them into your Coffin prepared for 
and pur betwixt each, one ſlice of Bacon ſeaſoned withigha 
Pepper 2nd Sage ; foclofe your Pye, put on a Funnelj;yai 
and when tis baked and cold, fill it with melted;gnd 
Butter. 


| 


To bake Bran-Geeſe, or Wild-Geeſe. 


Hen they are parboiled , rake out the breaſt! 
bones, and as many other as you can, not Cl 


disfiguring the Fowl : then ſeafon the Fowl, and lard |be 
them, bake them, ſo fill them with Butter. fat 
Br 

To bake a Turkey. - 


RB: and lard your Turkey when it is parboiled, la 
being ſeaſoned with Pepper, Salt, with a little Fl 
Cloves and Mace, put him into your Coffin prepared 
for it, lay on Butter, and cloſe ir; put the Head on the 
rop with your garniſh : Indore. it, bake it, and fill ir 
with clarified Butter when it is cold. 


To bake Herns. 

Sp your Herns, you mult take out what bones '. 
you can, nor dishguring the Fowl; fo lard ' 

it, 


| ew ore BOay 0 v0RCTY ffrecrea. 
t, and ſeaſon it with Pepper, Salt, and Cloves and \.. 


ace beaten ; cloſe it, and bake it, and fill it when it 
5 cold with Butter. 


; To bake a Swan, 


One 
Labtry Ull all the groſs Feathers from the Swan clean, and 
It all the down ; then cale your Swan, and bone ir, 
intdeave all the - Fleſh, lard ic extream well, and ſea- 
ouſon it very high with Pepper, Salr, Cloves and Mace ; 
1 iſo having your Coftin prepared in the proportion of a 
wan, made of Rye dough, pur in your Swan, and lay 
ome ſheets of lard and bay-leaves on the top, ſo put 
- jon Butter and clole it : pur on the Head and Legs on the 
;& op, garniſh and indore it, and bake it; when it is cold 
El] it up with clarified Butter. Your skin being ſpread 
<dfforth and dried, is good ro make a Stomacher for chem 
thichat are apt to take cold in their Breaſt. You may bake 
elyour Swan, if you pleaſe, being ordered as aforeſaid 
<d and not caſe it. ? 


How to bake 4 Gooſe. 


ID Reak the bones of your Goole and parboil him, 
ſtiJJ then ſeaſon him wich Pepper and Salr, a little 
Xt (Cloves and Mace ; if you pleate, you may bake a Rab- 
d fbet or two with it, becauſe your Stubble- Geele are very 

fat, and your Rabbetrs dry, you need not lard either : 

Bake it in good hot Butter patte. This is the Goodwifes 

Pye upon the ſeaſon, or apainſt a good time ; by the 

lame Rules as aforeſaid, you may bake any other grols 
 -Fleſh or Fowl, according to its nature or quality. 


Cold Bahra PAcats of Fiſh. 


To bake a Lamprey Ecl Pye. 
'C Ut open your Lamfrey in the belly, and take itz 
bone ont of the back, then ſcald i*, and Icrape it 
| . Wetl 
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_ up with clarified butter when it is cold. 
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well of the skin ſide ; ſeaſon it in the inſide with Pep $10. b! 
Salr, Cloves, Mace, and a little minced Onyon, th" 

cloie it rogether again as it were whole; you muſt 4 calc 
{eaſon the outſide : make a round Coffin, being read him 
of Rye dough, according to the wideneſs of your E 
when turned round therein; if your Coffin be vw 
high, you may lay one upon another : put in two gr 
Onyons in the middle, ſeaſon them on the top wi 
lome of your ſeaſoning, with half a dozen Bay-leay/0 | 
and Burter ; cloſe your Pye very high : fo with yoj®! 
funnel and garniſhing, indore it, and bake it, and fill 


To bake a Turbert. | I 


as Turbert being fin'd and prepared, ſlaſh it Bell 
the white ſide with your Knife,ſeaſon it with ſm Pep 
Pepper and Salt, Nutmegs, Cloves, and Mace ; yo the! 
Cofhin being ready, according ro the proportion of i 8 
Turbert, put itin, lay on Butter,and cloſe it: This me fi 
only be ſent to a Friend ; in caſe there be plenty of Tu lon 
berrs,ic is a more honourable diſh to be baked hot, wi 


other Compounds, as you thall tee hereafrer. 


To b.thc a Salmor. ES: 


Crape your Salmon, waſh and dry him, then run you -_ 
g Pen-knife from the head to the Tail on both rides 
otherwiſe take out the chine,then fealon him with beata 
Cloves, Mace, Ginger, with Pepper and good ſtored 
Salr, both in the infide and the outſide in the fcortches 
you may put him in a raiſed Coffin proportioned fo 
him, otherwiſe lay him upon a theet of Palty paſte, an 
ter a border ciole round him, that he may be ſormet 
like a Salmon; then pur in Butter, ſliced Ginger, lars: 
Mace on the top thereof , then turn up the other hali 
ſheer of your Paite over the Back, as you 1o a Paſty, and 
C:0ic them ail along by the Belly-{ide, from i lead roTail, 
{4 
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| ſo.bring him in proportion with his Fins and Tail, Heed * 
and Gills, fo fer a Funnel and Garniſh thereon ; beings 


\[{caled all over, then indore him and bake him, and fill 
him with Butter when he is cold. 


: To bake an Eel to be Eaten cold. 


| Oller your Eel, and ſeaſon as before, when you 
: '$ lowſt him ; lay him upon theſide into the Coffin, 
jſo put on Butter, and cloſe him ; indore him, bake him, 
and when he is cold, fill him with clarified Butter. 


| To bake A Pike. 


Ake a fair Pike and lard it with Pickle-herring, be- 
| ing beforehand ſcaled and made fitting, force his 
Belly with forſt Meat of Fiſh, then leafon him with ſome 
Pepper, Salt,Cloves, Mace, Nutmeg and Ginger beaten : 
then bake him as you did your Salmon before, accord- 
ing to his form or proportion. Your cold baked Meat of 
Filkought to be according to their proportions or forms, 
{ſo may you bake any that you have a mind to. 


Py vw Qu 


BOOK V. 


How to make ſeveral ſorts of Fellies, Leaches, and Creams. 
$| To make Fellies. 


| O prepare and make your ſtock for Jellies, you 
mult have two pair of Calves Feer, being boy- 
led 1o that they may be blanched, then take 
2 two Knuckles of Veal, cur oft the Fillet, break 
/ not the Bones ; let your Veal and Calves Feet lis in fair 
Water for the {pace of four end twenty hours, and for 
; the time ſhifc them in five or ſix \Waters,{cruf-ins forth 
all the Blood ; then put them a boiling in fair Sprins 
Water,ſfo much as will well cover and boil them ; keen 
. 
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them ſcumming for the ſpace of an Hour,and put a litt!! 
Salt therein, with ſome long Mace, Cinamon lit, Ny: 
Ix and Ginger, in a Tiffinee cloth : when they hay 
ow boiled ſoberly for the ſpace of two Hours, try Your 
+ Broth in a Spoon whether it will Jelly ; boyl it not dow 
| too low, leſt it change brown: bur if it jellies not to you! 
'o mind, put into it Ton an ounce of an Iſing-glaſs, an| 
'J when ir hath ſimbred about half an Hour, ſtrain out you | 
\l Broth into a Pipkin, and let it ſtand till it is cold, or til | 


you 8o to make your ſeveral Jellies. 1 


| 'i How to jeaſon and run Chryſtal Telltes. KL 


tm ſtock being cold as aforeſaid, take away th: ; 
'4 far from the rop, and dregs from the bottom, an 

KO! | put the reſt into a Pipkin z put to it ſome Cloves,Mace, , 
Cinamon, and lit Ginger and Nutmeg, alſo of Mus 

and Ambergreeſe, of each a Grain in a Tiftinee Ragg: _ 
pur in ſome Role-water, and about a quart of Rhenil: { 
Wine if your ſtock be ſtiff, or as 1nuch as you may imi' 
Sine will make it a ſtrength fir for Jelly : add to ir 6 | 
Oyl of Nutmeg and Mace, two or three drops of each 

and as much double refined Sugar as will make it tic 
your taſte, according to the quantity of your Jelly] _ 
tet all theſe on the Fire in the Pipkin, and ler it ſimberg,,, 
quarter of an Hour, then take it off, and put in th'g 
Juice of a dozen Lemmons, and having eight Whites d,;. 
FF. 0\Þ Eggs well beaten wich a Spoon, put them into the Jelly, yo 
1s and {et it on the Fire again till ic boyls up; then havin 

| 


your Jelly-bag ready hanged up on a Spit between th: 
two racks near the Fire, with a Balon underneath, pu 
your Jelly into the Bag, and let it run into the Baſon | 
then fer another Balon under it, and pur up the firly, 
ru:ming into the Bag again, fo do till it runs clear, thi, 
is the Chryſtal Jelly. bh 
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th! | 
How to run Colours. 


ut; 
Ut a quantity of Saffron into a piece of Tiflinee, and 
A P ſome beaten Cutchenele into the like, ryed cloſe 
m1 with a Thred, you may pur Spinage or green Whear al- 
N {o into another ; and when you have run out as much 
nl Chryſtal Jelly, as you intend, put under your Baion 
%. with your Curchenele in it, bruiſing ir renderly with a 
: Spoon, that it may colour your Jeily ; take heed you 
| bruiſe it not too hard, for fear of breaking the Tiffinee, 
and mudding your Jelly with the Dregs thereof : {a 
| obſerve with your other Colours. 


thi 
Ang To make Fellies of Oranges. 
Wi TAke the Juice of two dozen of Oranges , and one 


us. Quart of the aforelaid ſtock ; boil or'let them fim- 
b* per together for the {pace of a quarter of an hour, ſea- 
nil: {ned as the aforementioned Chryltal Jelly : if ir be roo 
mm weak, you may add thereto a quarter of an ounce of 
It © Hing-glats; if roo ſtrong, add ſome clear Rheniſh Wine : 
acti £7, clarifying of it with four or five whitegof Eggs, as a- 
b q foreſaid, run it through your Bags. Thus might you 
llyi make Jelly of Red Currans, the juice thereof being 
{bruiſed with a little Rheniſh Wine 3 in the Winter ſea- 

fon you may ule the Syrrup of Mulberries or Barber- 
-S © ries, or Clear Syrrup of Orangado : fo will you have 


ally, your ſeveral coloured Jellies, with their ſeveral taſtes. 
vin 


Thi To make Harts-horn Felly. 


Ea T Ake the Brawn of {ix Cocks, being ſteept inWarer, 
_ and ſhifred for 24 hours, then take a quarter of a 
A pound of Harrs-horn, and boil thele together two hours, 
 Mithen ſtrain the Broath our into aPipkin,and let ic be cold, 
then take off the rop and bottom. Retarn your clear 
Jelly into a clean Pipkin, and {eafon it as your Chryltal 
Jelly before ; only adding thereto a little quantity of 
Hs. 7 D Chatinny ; 
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Chainny ; if it be too ſtrong, add ſome Rheniſh Wine; 
if too weak, a ſmall quantity of Iſing-glaſs : You may: 
put herein Majeſty of Pearl, or if you pleaſe, Corral; 
after which ſet it on the Fire again for a quarter of at, 
hour, more orleſs, according to the ſtrength or weak. | 
nels of your Jelly ; then clarifie it with whites of Eggs, | 
and run it through your Bags as aforeſaid, and prelerve « 
it in a Glais or Pipkin for your ule : This Jelly 1s a grea \ 
Cordial, very Reftrinpent and ſtrengthning to the back, \ 
x 
b 


It may be-taken cold, or elſe diſſolved, being hex 
again, and ſo drank. 


Flow to iake Leach. d 


Ake a Pottle of new Milk, half a Pound of Jordaj 1 
Almonds, being firſt blancht, then ſteept in Wa! n 
ter for half a Day or better, then let them be beaten ve 
ry ſmall in a Morter, after which put them into you 
W 6; Milk, ſet them-both upon a heap of coals in a Skillet un 
SE til they boyl, keeping it always ſtirring for fear of but ? 
| ning to 3 and fo let ic boyl for the ſpace of half an how! at 
then ſtrain- out your Milk through a hair ſtrainer int in 
another Skiller; add thereto one Ounce of 1ſing-glas cc 
being pull'd to pieces, and ſteept in Milk for an how to 
before ; put thereto likewiſe a good quantity of whol: th 
Cinamon,with ſome large Mace,& aNutmeg quartered mi 
rosether with half a Pound or more of your Gne whit: ra 
Sugar 3 Musk and  mbergreece,of both one grain : the ha 
ler it on the fire again, keeping it ſtirring while it cor mc 
tinues there : if you feel ir to begin to grow at the bot an 
com, ſhifc ir into a clean Skiller, ir being very apt i ſur 
burn ; when it hath boyled half an hour, take a ſpoor 
ful, and pur it into a cold Sawcer; if when it is cold yc 
find ir ſtrong, then add more Milk thereto ; if we: 
then boyl it longer : When it is enough, add to it a litt 
Roſe water, then {train it into your Balon, 


b 


1 


} 
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e; | | 
ay How to run your Leach into colours, 
ll; Ake Saffron, Curchenele and Spinnage ; let them be 


an, all beaten aparr,and tied up in threeTithnee ragos, 
ik. by which you may make raree coloars ; wrinsi forth a 
gs, {mall quantity of Spinnage, it makes the one green; the 
rve other two (teeprt in a lictle Role water, bruiled tenderly 
ea with a Spoon, makes you Red and Yellow; if YOu 
ck. would have any other colours, you maſt ufe {weer fir- 
ex, rups which are clear; you may cait thele to inake Rib- 
bon, Leach 3 diſlolve one oi the taid colours, and pour 
it into a deep Baton : when it is congealed and ſtrong, 
diſſolve another, and being ſo cold that it will bur jatt 
Jai) run, run it on the top of your former ; thus do with as 


Va! many as you have. 


our The uſe of your Felly and Leach. 


un TI Jelly and Leach is a great Second and Third 

Courſe Diſh : Your Jelly being ſliced forth thin, 
Dur! and placed in your Diſh ; fo is your Leach alfo cat forth 
nt» in Ribbons, and placed berween the Jeily, with your 
1a5 colours oppoſite one to another ; bear tome of your Jelly 
ou to pieces, and put a Spoonful in goblets (or more) 11 
10k the middle ; and alfo garniſh ic with goblers, or Dia- 
rec monds of Jeily in every vacanc place ; you may alto 
hit: ran yoar Jelly into the pill of Lemmon, beings car into 
the: half, and the Meat taken oat ; or into the fers of lweet- 
cor meat- Tarts, or little Coffins inade for that parpote , or 
bot wy other way that is proper, according to your ple2- 
It  10re; 
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To make divers ſorts of Creams. 


| 
To make Cheeſe and Cream. | 


Hen you have run your Morning Milk wit . 
V about one Pottle of freſh Cream to a Gallo 
and half, your Curds being cleanſed from the Whez, , 
ſeaſon it with fine beaten Cinamon, Sugar and Ro{: ; 
water; fill five or fix Diſhes, about half a Pint a piec 
with- the ſaid Curd ; then lay Trenchers on the top c 
them, and a Board thereon, and preſs them until rhe. . 
come into a body like Cheeles; then turn them of 
whole inro your Diſh ( which you may do the bett 
by buttering the bottom of your Diſh ) and having 
Pottle of Cream boyled up, with whole Cinamon, lare 
Mace, and a Nutmeg quartered ; with the yolks of 
Eggs beaten with Role-water, ſtirred in a little before 
comes oft the Fire, leafoned with fine Sugar; you md 
add one grain of Musk in the boyling, which vl 
lerve for the lame purpole another rime; when it 1s! 
moſt cold, pur it in with your Ladle between the {al 
Cheeles ; crape thereon Sugar, and lerve it up. | 


A A YOu yt: ea as, AH, en j 


Aorher way, 


" Eaſon your pure freſh Cream with beaten Cinamo: 
zJ Nutmes, Rolſe-water and Sugar , with as mul 
OL, Naple-Piskert grated as will make it ſomewhat thic 
' \l lo pour ir over your Cheeſes,as was Jone with the othe 1 
Nh row on Cinamon and Sugar, and lo lend it up. 


To mike Appic Cream. 
« "LN . , 
*\kz- a quantity of Pippins, and boyl them 1n a Pi 
nts” CEO. | do 
of \\ hite-wine, and a Pint of Sack, with a Pill 
minced Orangado, ſome whole Cinamon 2 
Gin 
_ 


| 
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—! Ginger ſliced, half a Pound of fine Sugar,keep them cloſe 

| covered, until they are boyled unto a Jelly ; then lay 

them by ſpoonfuls as high as you can into yonr Diſh ; 

' when they are cold, pour in your boyled Cream as afore- 
faid ; ſtick your Rocks of Jelly with {liced Cittern, 

., This may be done without Sack or White-wine, only 
WI. adding a Pound of Sugar more to fourteen Pippins : you 
ll muſt uſeno more Water in the boyling than will cover 
Ne, them : you ſhall know when they are rightly boyled 
Ol Jown, they will be as red as Rubie, and clear; 


P To makg Quince-Cream. 


; BY your Quinces unpared ; and when they are 

boyled very tender, pare them, and take the pulp 
\; | from the Core, ſeaſon it with beaten Cinamon, and 
d Ginger, Orangado, and dryed Cittern minced 1mall, 
on: Carraway-Comfits, and Role: water,and Sugar ; ſo your 
: Cream being boyled and ſeaſoned ( as in the firſt ) and 
half cold, put it into your Quinces, being diſhed in 
} Spoonfuls ; or if you pleaſe, you may mix it altogether, 
. . the Cream will not curdle ; but if you do this with raw 
Cream, your Quinces muſt be quite cold , elſe your 
Cream will curdle. 


To make a Cream called Sack and Pottare. 


Ake about a Pottle of Cream, or new Milk, whileft 

it boyls, beat the yolks of a dozen Eggs with half 
a Pint of Sack; and when the Milk boyls put it þ 
in, keeping it ſtirring until 1c comes to a tender curd, | - 
then run it through a Strainer 3 {ave your curd, being 
cleanſed from the Whey ; teaton ir with beaten Cina- 
mon, Ginger, Nutmeg, Sugar, Role-water ; io put 
,/ It into your Diſh, as a Tanley, ftrowing thereon beaten 
14 Ginamon and Sugar, 
d , 


ID 2 To 


_ 
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To make a Sack: Poſſet the beſt way. 


Et a Gallon of Milk on the Fire,put therein a grain ol 
Musk, whole Cinamon and large Mace ; when t: 


boyls, ſtir in half a Pound of Naple-Bisket grated, keep 
ing of it ſtirring while it boyls; then bear eight Egg 
rogether, caſting four of the Whites away ; beat then 


well with a Ladlefal of Milk or two amongſt them take 


off the Fire the aforetaid Milk, and ſtir in your Eggs; 


put it on the Fire again ( bur keep ir ſtirring for fear i 
curdles) having almoſt a Pint of Sack in your Baſo: 
( upon the Coals, with a {poonful of Role-water) you 
Milk being ſeaſoned with Sugar, and taken off the Fire, 
pour it into your ſaid Sack, ftirring of it apace ; whilz 
it is ſo pouring forth, rake out your grain of Musk, { 
throw thereon beaten Cinamon, and fend it up. 


To coddle Codlings green, to ſerve up with Cream. 


T= Apples from the Tree fit to coddle, put ther 
into a broad Pan ( or Skillet) of Water, ſet ther 
over an heap of charcoal Fire ; 1o'that they may be al 


wayes ſcalding hot, and never boyl, kept clole cover, 


ed ; only to have an Eye on them, that now and the; 
they may be turned in the Pan : This conſtant ſobe] 
heat without boyling ( and being kept cloſe ) caulet 
their greeneſs ; when-they are render, take off th 
outward Skin ; your cream being boyled up, and ſez 
loned, you may put them in whole or in halves, all ove: 
your Cream ; being very well ſprinkled with Roſe w: 
ter : ſo ſcrape on ſugar, and fend them up. 


To make Barlys Cream. 
Fa your Pearled Barley be weil boyled, then { 


over your Cream, and put therein as much of the 
{aid Barley, as may bring it to a reaſonable thickneſs; 
being boyled up for the ipace of a quarter of an hour] 
| | boy. 


Lo 


| 
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| boyl in it whole Cinamon, and large Mace, with a little 


Lemmon-pill.; then having two yolks of Eggs, for each 
Quart of Cream, well beaten with Roſe-water and ſome 


- of the ſaid Cream, put them in, keeping your Cream 


ſtirring, adding a little Salt, when you rake it off the 
Fire; ſeaſoned with Sugar, you may ſerve' it hot. to 


\ the Table. 


To make Rasberry Cream. 


= you have boyled up your Cream ( as other 


Creams aforeſaid ) take two Ladlefals of the 


. ſaid Cream, ( being almoit cold ) bruiſe them toge- 


ther, ſeaſon it with Sugar and Role-water, and put it 
into your aforeſaid Cream , ſtirring ir alrogerher ; ſo 
diſh ir up. | | 

After the ſame manner may you do- your Strawberry 
Cream, 


To make Red Currans Cream. 


| YY muſt firſt bruiſe your Currans with ſoine of che 


{aid Cream, (being,boyled as afore{aid)then ftrajn 
them through your Strainer ( or Sieve) and pat the 


| Liquid ſubſtance thereof to the {aid Cream (being almoit 


cold) and it will be a pure Red ; o ſerve it up. 


To make Cabbage Cream. 


Ake three Gallons of Milk, when it boyleth , put 
therein a Pottle of Cream, and (after it's in) ler it 
boyl a dozen walms, then take it off the Fire, and pur ir 
in four or five broad Milk-pans; let it get a head, until 
the next Day, that you intend to uſe it ; when you diſh 
it, put half a Cabbage in the botrom of your Diſh, 
( with the cut ſide downwards ) then take off the head, 
or clouts of Cream, with a Slice or Scaminer, and lay 
them over the Cabbage, ſprinkle on Cinamon, Sugar 
and Roſg-water, between each ſheet, fo lay one on the 
1) 4 top 
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top of the other, until all the heads of your pans is 1 

the Cabbage, and it will appear on the Table like $Mil 

Cabbage ; you may ſtick it with ſprigs of Roſemarycol. 

laying Artificial Snow thereon. jand 
But if you diſh the {aid Clouts, in the bottom of+gre 

ſmall diſh ( within a greater) you may then call | Cit 

Clouted Cream. 


To make Snow Cream. 


Reak the Whites of fix Eggs, put thereto a lirtl, Cr 
B Role-water, beat them well together with a bun Ny 
of Feathers,until they come perfectly to reſemble Snoy; ha: 
ſo lay on the ſaid Snow in heaps upon ſome other Crean; y 
( that is cold ) which is made fit for the Table; yol ro 
may put under your Cream, in the bottom of the diſh] G; 
part of a Penny Loaf, and ſtick therein a Branch « 5; 


Roſemary or Bayes, and fill your Tree with the fail 


Snow ; 1o ſerve 1t up. 
Rn a quarter of a Pound of Jordan Almonds in 4 th 

Morter, until ir comes to a Paſte; ( but note iq 
rhe beating, you muſt mingle by degrees ſome Role} 
water and Sugar ) after it is well compoſed or beartet| 1 
thin, with a little Milk, adding thereto a little Rice 
flower ; ſo make itlike a Batter, pouring it into you! þ 
Cream or Milk over the Fire, and let them boyl alto! þ 
| ( putting thereunto whole Cinamon, a little; 4 
arge Mace, Iſing-glaſs, and a quartered Nutmeg ) fot y 
the ipace of half an hour ; but you muſt keep it ſtirring jt 
the whole time, for fear of burning ; when you take it , 
off, pur into it the yolks of four Eggs, beaten in a little! x; 
Cream-and Roſe-water, with half a Pound of Whit þ 
Sugar ; ſtir all rogether, and diſh it up ; a Pottle 0, x 
Milk is enough for all the aforeſaid compounds. | 


| 


To make Almond Leach Cream. | 


/ } 


Tit 
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The aforeſaid compounds being boyled in a Quart of 
> $Milk, you may pour it into two Balons; you may 
ry.colour one of them green with the Juice of Spinnage, 

{and ſlice it into your Diſh when it is cold ; ſtick your 
f-green with ſliced Almonds, and your white with green 
| i Citrern. 


To make Goosberry Cream. 


Irſt preſerve your Goosberries ( as you are taught 
þ in the Book of Prelerves ) then having a clear 
tl; Cream, boyled up, and ſeaſoned with old Cinamon, 
Xt Nutmeg, Mace, Sugar, Roſe-water and Eggs, (as you 
V, have read before) diſh itup; and when ir is cold, rake 
an, up your Goosberries with a Pin, and ſtick them on in 
/0) rows, as thick as they can lie upon the ſaid Cream 3 
ſh} Garniſh your diſh with them, ftrow them over with 
4 Sugar, and fend them up. 
All 
To make Rice Milk or Cream to be eaten hot. 


[ 
| BY your Rice in Water about half a quarter of an 
Hour, pur it out into a Cullender, and pick out 
| the unhuskr Rice from ir, then pur on three Pints of 
Milk or Cream,'or both together, and ſet it on a heap 
of Coals in a Skillet ; put to it large Mace, whole Cina- 
mon, a Nutmeg in halves; then put almoſt a quarter 
| of a Pound of your aforeſaid Rice, being thinned and 
ou? beaten wich Cream or Milk ; ler ic boyl until the Rice 
| be very tender, and it begins ro thicken ; then rake 
' the yolks of four Eggs, and beat them with ſome Role- 
, water, and a Ladleful of your Cream, off the Fire, to ſtir 
It all into your Cream over the Fire, then take it off, 
and ſeaſon it with Sugar and a little Salt, dith ir up, and 
take forth your whole Spice, ſcrape Sugar round th 
 brims of your Diſh. Afrer the ſame manner may you 
make Barley Milk or Cream ; only note, you muſt give 


Barley far more boyling than your Rice, both in the 
Water aud Milk. hh : =36, 


» 


13 


— 
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Te boyl Milk.or Cream with French Bread, to be eaten hit 


Ake a French Role, being chipt, and ſlice it ex, Þ 
ceeding thin in little pieces, dry it upon the Fire 

then having three Pints of Milk or Cream, ready to boy j 
with Cinamon, large Mace and Nutmeg, put in you f 
Bread, and let it boyl rogether with your Milk ; be \ 
the yolks of four or five Eggs with a little Roſe-wate; e 
and a Ladleful of your Milk over the Fire : and ſtir itty y 
gether with your Cream ; ſeaſon it with Sugar and Salj t 
and ſend it up. Theſe two above-mentioned, do u? a 
to be {ent hot to the Table on Fiſh-dayes. 


To make Spring Portage. Þ 


pt on about a Gallon of fair Water, with a handf 

of great Oatmeal beaten ſmall, and a piece of Rf { 
Bacon ; thentake a handful of Brook-lime, as man. \ 
Water-Creſſes, Nettle-tops, Elder-buds , Violets art i 
Primroſe-leaves, with young Alexander-leaves ; mind 1 
all theſe very mall, put them to your Broth, with a lit 
large Mace ; 1o ſeaſon it with Salt, and put in Bur 
when you take it oft; and fo ſerve ir to the Table 0 
Faſting-days, or ear it in the Morning Faſting. It i 
go0d to cleanſe the Blood. 


cm—_s wn GA age, 


To make Water-Grewel. 


0 
) 
| a 
Om a Pottle of Water, a handful of great Oatme!: * 

pickt and beat in a Morter, put it a boyling : whe * 
it is half enough, putto it two handfuls of Curra: © 
waſhed, a faggot or two of ſweet Herbs, four or fit t 
blades of large Mace, alirtle ſliced Nutmeg ; let a grii | 
of Musk be infulcd a little while init; ſeaſon it wit, | 
Sugar and Role-water when it is enough, and put to L 
2 iitcle drawn Butter. 
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r bit To make Punnads. 


ex: FIPAke about one Quart of Running-water, Put it on 
"ire F the Fire 1n a Skillet, then cut a light Roul of Bread 
boy in ſlices, about the bigneſs of a Groat, and as thin as Wa- 
you fers,dry it in a Diſh on a few Coals,then pur it into your 
ba Water, with two handfuls of Currans, pickt and waſh- 
ate; ed, a little large Mace, featon it with Sugar and Roſe- 
itt water, when 1t 1s enough ; and infuſe or rub the bot- 
Sal} rom of your diſh with Musk ; You muſt add Sal: to this, 
\ uv} and the abovementioned. 


Ts make Barley-Grewel. 


Ake half a Pound of Barley, and give it one or two 

adf walms, in two or threeWaters, then put it in a 
"Rf ſtone Morter and bear it ; fo fer it a boyling in a Pottle of 
nan. Water,or more, with two Ounces of Harts-horn ,, when 
ar! ithath boyled about two Hours, ſtrain it through a Strai- 
ing ner; then add a little more Water to yonr Barley, to 
licth ger out the Heart and Strength of it; then fer your Lt. 
art} quor a boyling again, wich half a Pound of Currans, a 
e « faggot of cold Herbs, as Sorrel, Strawberry, and Vio- 
It q ler leaves, &c. alſo a little Time, three or four blades 
of Mace ; and when the Currans are boyled enough, 

{ your Broth will be ready ; then add abour a quarter of 

a Pint of the Juice of Sorrel, ler it boyl one walm 

124} fake it off the Fire, and ſcruite in the Juice of four Lem:- 
yhe Mons ; ſeaſon it with Role-water, with Musz imfu'ed 
rrar; (herein, with a little Salc : there is uothing better than 
fir! his, to give any one in a Feaver, all the time of their 
517i. ficknelſs ; if you {erve it to the Table, leave our cold 
wit, Herbs, and add ({weer Herbs, you may allo {end up in 
; Barley with ir, but for weak Stomachs {train it. 
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V 
To make a Pearmane Cawale. . 

Ake a Poſlet with a quart of Milk and White-winz © 
| very clear,then ſlice half a dozen great Pearmane 1 
and boyl them in your Poſſ=r; when they are boyle! f 
enough, ſtrain the Liquor ferch, with as much of q t| 
Apple as will run ; lay it on theFire again, with twoq a 
three blades of Mace; when it boyls, beat the yolks p 
three Eggs into,to thicken it, ſeaſon it with ſome Muski & 
hed Role-water, and Sugar : this is very good to giy q 
ſick People which are ſubject to Melancholly. | 


To make a Lemmon Cawale. Fo 


'Ake a Pint of White-wine, and a Pint of Water, 
let it boyl, pur to it halfa Manchet, cut as thin an { 
{mall as you can, put it in with ſome large Mace ; thq i 
beat the yolks of wo Eggs to thicken ir, and {cruiſe f 
the Juice of half a dozen Lemmons, ſeaſon it with Sugy F 
and Role-water. | 


To make a Florendine, or Made-diſh of Rice. l 


He Paſte for your Florendines ought to be ari 
cold buttered paſte, or Puff paſte : take a Pow 

of Rice, boyl ir a quarter of an hour in water, then p 
ir out into a Cullender, afterwards boyl it half an hou 
in Miltz,or as long as you can,provided your Milk buri 
notroo; put four or five ſticks of Cinamon in the boy 
ling thereof, and ler it ſtand in a deep Diſh or Baſon, 
til iris cold, and congealed together ; then take the on; 
half of ir,or as much as you need, break to it the yols 
of ſix Eggs,and the Whites of rwo,put to it half a Pour: 
of Beef-tuet minced tmall, and almoſt as many Curran 
a dozen of Dytes minced ; ſeaſon it with Cinamon, Nu 
meg,a little Sloves, Mace, Ginger, Salr, and a hand 
ful of Sugar, with a lictle Roſe-water : ſo mingle 1t © 
un together in a thick Batrer, with a little Cream ; Cc 
v; 
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ver over your Diſh you intend to bake it in with a Sheer 
of Paſte : put in your Rice, fill it not too full, thar' ir 
riſe not over the brims of your Diſh , then Jags a ſheet 


of Puff-paſte, the breadth of y our diſh, about half an 


Inch broad, twiſt them and lay over your Florendine, 
from the one ſide of your Diſh to the other, faſtening 
them to the iheet of Paſte in the bottom, fo croſs them 
again, that they may be Chequer-work, then cur your 


! Paſte upon the brim of your Diſh, double, over all the 


ends of your Croſs-bars : bake ir,and ſtick it in theChe- 
quers with Lozenges - {crape on Sugar, and fend ir up. 


To Butter Rice. 
Ty* Rice that is after the ſame manner boyled in 


, 


Water,chen in Milk, bruite it wich your Ladle, with 


ſome {weet Cream amongſt it : put Butter to it, and fer 


it on a heap of Coals in a Diſh : ler it boy], and keep it 
ſtirring : ſeaſon it with Cinamon, -grated Nutmeg, Salt, 
Role-water and Sugar: when it is enough, diſh it on 
ſppets of Toaſts ; and ſtick them with the ſame, or Lo- 
zenges of Paſte fryed and baked : ſcrape on Sugar, and 
lend it up. 


To make a Florer.aine or made-diſh of Apples. 


Ut on a Skillet of Water, with ſome Curraus 2 hoy- 
ling : then pare about a dozen Pippins, anu cur 
them from the Core,into the taid Water : when they are 
boyled tender, pour them into a Cullender : when the 
Water is drained from them, put them into a Dith, and 
ſeaſon them (bur if you have rims, ſtay unil they ate 
cold, leſt it melt your Sugar, befides it wiil {poyl vour 
Paſte) with Sugar, Role-water, Cinamon, ana Carra- 
way-leeds : then role our two ſheets of Paſte : pu owe 
in your diſh bottom, and all over the bugs : thn lay 
n your Apples in the bottom rouid and high ; wet it 
roand, and cover it with your other tÞeert, cute ir, any 
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you have a mind to make a Pye, or Mince-pies with th ( 
faid Mat, you need leave our nothing bur the Eggs 

Again you ought to put into your Mince Pies a lear 6 g 
Verjnice: After this manner may you bake Calfs-feet.} © 


T's make a Made-diſh of Apples and Red Currans. | : 


ta up your ſliced Apples in a little water and $yu y 
gar; ler them boyl until the Apples have ſoaked ug ( 
all che Liquor, and begins to be dryiſh : then beat | 
a Morter a Pint of red Currans, or more, put the A 
ples and them together, with the yolks of four Eggs, a: 
whites of two : boyl up aquart of Cream, and Lf 

itup with your Eggs : put your Apples and Currans « 
to your dilh on a {he2t of Paſte, and lay on more Sugu 
clote ir, carve your Paſte on the brims : cover your Fl 


rendine with another diſh,and bake your Paſte in a { f. 
Oven : when your Paſte is dry,take off your diſh,and lg , 
it bake a whil= gently ; then when your Cream is coll] ;., 
put in part of it, and mingle it together : let it ſtanf | 


a lictle in the Oven : then ſcrap? on Sugar, and ſend ; 
up for a {ſecond Courle diſh: You may only make ip; 
with Currans and Apples, with Sugar, Cinamon, anf,q 
Roſe-water : lo let it ſtand in the Oven for about half 
hour while the Paſte is dry, and lerve it up with a cuf;,. 

| 
It hath a very good taſte, and an excellent colour ; ai: 
it is rhe berter way. T 


To make a Mide-dih of Artichokes. T 
BY up about a Pint and half of Cream, with tw: 


Ezos as before, with a liule whole Cinamon, Rot; _ 
water and Sugar : then lic? five or iz Arrichokes very, ,' 
thin, {eai\on them with Cinamon and Sugar : and Sealoj 
the Marrow of three or four Marrow-bo:es, in pieces; 
big as yoar Thamb, your dith having a garniſh 0 
polits 0:1 che brims : Barter ic in the bottom, then lay 
laying of Artichokes all over ; ftrow on the parboyleq 
Curran 
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Currans, and ſpread over it a laying of Marrow : then 
Pour on that a ladleful or two of Cream, aud let it con- 
| geal together a little in the Oven : take it out, and la 
| over another laying of Artichokes, with Marrow, Cur- 
 rans and Cream, as you did before; lo bake it, ſtick it 
| over with Almonds, and ſend ir up with a cut over it : 
# You may make Florendines with Potatoes, Wardens, 
Quinces, or Pears : but by what you have already read, 
you may be able to perform according to their fe veral 
Naures. / 


SS 


To make forced Meats. 


Take a piece of a Fillet of Veal, and a little piece of 

Weſtphaly Bacori hoyled,6z a piece of Bacon larded, 
a little Beef fuet : ( the lean more in quantity than the 
fat ) mince them all rogether, wich one handful of ſweet 
herbs, with ſome Onions ( minced ) added to them, 
ſealoned with Cloves, Mace and Nutmegs beaten : pur as 
many raw yolks of Eggs into it, as will make it vp into 


. 


| 
a 
a1 a ſtiff body : you may mingle amongſt ir, Pine-Apples, 
- FPiſtatious. Add Salt to your leatoniyg : this being roul- 
ated in the yolks of eggs, is your lavoury forced mear : 
And you may ule it with any lavonry baked or boyled 
Cimears, as you ſhall hereafter hear. 


To make part of the faid forced meat* green for your uſe 
Ake Spinnage, {calded in boyling water, turn it out 
? thto a Cullender, and fſcrutſe our the water, then 
wry mince it ſmall, and mingle ic with to inuch of the forced 
'}meat, as you intend to ule ; you may alto mince a hand- 
Ve"Yful of Spinnage and Parilee very imall : and when you 
ave made your {mall Balls ot forczd meat, as big, or 
tle as you pleaſe ; dip them in the yolks of eggs, and 
oul them in your green herbs, to thar a quick boyling 
vill make them as green as the herhs. 
. 


Ant nes 


The whole Body of Cookery Diſſeted. 


[ 
| Another forced Meat. 


'T ake a piece of a leg of Veal, or any other fleſh cut 
out of the skin, that you intend to force : mince it 
\ witha quantity of Beef-{uet and ſweet-herbs, ſeaſoned 
wich Cloves, Mace, Nutmeg and Cinamon beaten : add 
to it alittle Sugar, Roſe-water, and one handful of Bar. 
berries, a little Salt : make it into a body with the yolks 
of eggs, and you may put in the Whites of half of them, 
in this forced meat : It is neceſſary you put in dryed 
Citron and Orangado, minced very {mall : you may 
reen what part of it you pleaſe, as you did the other: 
this ſerves for your {weet boyled meats, or baked meats 
of fleſh : or to force any thing that you would drel 
ſweet, to pleaſe ſome palates, if deſired. 


BOOK VI. 


c— —_—— 


Containin? ſtrong Broths, and Pottages, with other 
preparations of Cookery. 


To make Strong Broth for your uſe in dreſſing of Meat. 


Ake a leg of Veal, or other knuckles of Mut 
ton and Veal, being well ſoaked in divers ws 


Br 
13 
the 


ters, and the blood dryed clean out : put it 

boyling in fair Running-water : keep it ſcum 
ming during the boyling : when it is almoſt w_— 
you may add a faggot of ſweet herbs, large Mace, an 
a little Salt : your meat may be uled for ſervice, but pre 
lerve your Broth in a Pipkin. 


do; 

ua 
ka 
Let 
whe 
dra 
for | 
lom 
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An excellent Cordial Broth. 
J Akea Cock or two, cut off their wings and legs : 


| cleanſe all the blood our of the inſide, parboyl 
|| them very well, that when hey are boyled, there may 
|| ariſe no more {cum : then wath them again in fair wa- 
| ter, putthem 1n a piccher with a pint of Rheniſh wine, 
; | and as much of your aforelaid ftrong Broth as will cover 
them: add thereto a few Cloves, large Mace, fliczd 
1| Ginger and Nutmeg, g little whole white Pepper, if de- 
y fired, with a {mall quanciry of Chainie, and an ounce 
| or two of Harts-horn ; put in a lictle Salr, and ftop up 
tf your pitcher clole, thar no ſteam may come forth : 
kf} then having a Por over the fire, let your Pitcher boyl 
therein about ſix hours, then pour our your Broth 
through a ſtrainer, into a balon, and ſcruite in the jyice 
=| of two or three Lemmons : this may be heated as you 
have occaſion. Ir is not only Cordial, but good againit 
| a Conſumption allo. 


er} To make a Pottage of broth, to ſerve up with a Bil, 
or grand boyled Feat. 


VT you boyl up your Fowl, or other Meat 


for that purpole, you may ule the ſtrons 

Broth ( before cited ) and boyl as much meat therein 
ut} as you have when it is atrthe full ſtrength ; cake a quart 
vv] thereof, add a pint of gravie drawn with Wine, half a. 
t 4 dozen of Anchovies, rwo or three whole Onions, a 
jm” quarter of a pint of Oyiter liquor, one handful of 
ed{ Raſpine of your French Bread, the juice of two or three 
an} Lemmons, the yolks of a couple of eggs bearen inco ir, 
pre} When you are ready to uleir, with a fliced Nutmes ; to 
| draw it up all rogether ; this is a Potrage or Broth fitting 
for lavoury boyled meats; if you pleaſe, you may ale 
lome herbs in the taid Broth, for fom= of your boyled 
meats; as $pinnage, Sorrel, Endiff, Lecric2, Parſlin, 
2 ON 
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or the like ; however forget not ſome faggots of ſweet 
herbs in the boyling of it up : 'T his is a rich Broth, with 
a very high hogo. 


Another way. 


J ke a quart of ſtrong Broth, put to it four whole 
Onions, a faggot or two of ſweet herbs, ſome 


large Mace, a handful of Goosberries, with Lettice and 
Endiff hackt, the yolks of two eggs beaten in half x 
pinrc of White-wine, two Lemmons cut dice-wayes; 
when your Broth is boyled with your herbs, pu 
in your Eggs and Wine, adding to it a ſliced Nutmeg; 
lo draw 1t up till it boyls ; then caſt in a ladlefull of 
drawn butter ; if it ſhould be too thick, you may add, 
any quantity of Broth you pleaſe to it; this is a favour 
ſharp Broth, and may be lerved up with Veal or Mat 
ton , or What Fowl you pleaſe. Bur let not you 
Goosberries be boyled roo much, for fear they tu 
to maſh. 


To make a Broth er Pottave, called Shinck, 


Hr a leg, or legs of Beef, according to the quan 
tity of broth you would have; cut off the mex 


in pieces bigger than an Egg ; break the bone in pieces 
let them lye a ſoaking in water, waſhing and cleanſin 
ir clean from the blood ; put it in your Pot, and a litt 
more than cover it with water ; {ct it over the fire, watc 
the boyling and icumming thereof ; then put a qui 
tity of Peppertyed up in a rag or cloth, and when itt 
above half boyled, add four whole Onions, a ich 
Cioves and Mace whole, a Race or two of Ginger lliced; 
take forth a ladleful thereof, and {teep a rag fl of Si 
fron in it, bruite it with the handle of your knife, uni 
you have coloured it, or the vertue of the Saffron gone 
then. pur in the ladleful of Broth again, and let ir bo 


until your meat be exceeding tender, or ta the con{us 
j! 


-_ 
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ing of half your Broth; ſeaſon it with Salt to your 


pailate, and diſh it up on fippers of French bread, with 
ſome of the meat in the middle of the diſh ; this is the 
Skinck; bur you may alter it ; ſometimes by putting a 
handful or two of chopt clove-Cabbage ; otherwile by 
bruiſed Spinnage and Endiffcut ; your herbs in this cale 
muſt not be ſhred imall; you may add fliced Manchet 
to it which way you pleate. If you put in any of 
theſe, they muſt boyl but their time, which is about 
half an hour, otherwite they will loſe their colour. 


To make white Broth. 
TY a pint or a quart of White-wine, put it on the 


fire in a Pipkin, with three or four quartered 
Pippins, being pared, eight Dates cut in halves, a fag- 
got of ſweet herbs, large Mace, whole Cinamon, a 
quartered Nutmeg ; let them all boyl together; ( if 
you want liquor, add a pint of ſtrong Broth) take the 
marrow of three Marrow-bones, put it allo in (when 
your aforeſaid Broth boyls) but it you pleale, wrap it 
up inthe yolks of eggs, and a lictle grated Bread, leſt it 


1 melr away; then take the yolks of four eggs well bea- 


ten with wine, or ſtrong Broth ; (your Broth and ingre- 
dients being boyled) ſtir it therein; to leafon ir to your 
pallate with white Sugar, and take it off the fire ; tome 
add a pint of Cream to the eggs, but there is great dan- 
ger therein, that it turns when the Wine and Cream 


/ comes together ; let both of them be boyled firit, and 


almo# cold before you compound them together ; rhen 
you may ſet them on, and heart ir again, by a continual 
ſtirring of them together ; this Broth you may lerve up 
with boyled Capons or Chickens ; garnith the Marrow 
and Dates upon the breaſt ; you may if. you pleale ute 
Spaniſh Potatoes boyled and {liced, or $sxirrets in this 


4 Broth ; bpt for diſhing and ſending away your meat, 


you may lee further in che Book of boyled mears. 


"5 Ti. 
JIE rn. 
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To make Stewed Broth. 


Ake your ſhins of Beef or Mutton, otherwiſe what 
meat is allowed, being waſhed and tet on, ſcum 


it clean; then flice your brown bread, and ſoak it in| 


the {aid Broth ; when it is fo ſoaked, rub it through a 
ſtrainer with your hands, put in as much as you judge 
will make your Broth thick in the boyling ; when it is 
half boyled, add thereto your Raiſins, Currans and 
Pruins according to the quantity of your Broth, with 
beaten Cloves, Mace, Cinamon and Ginger; taking a 
good quantity of your Pruins up when they are boyled, 


maſh them together, and ſtrain them as you did the} 


bread with Clarret ; 1o let it continue till 1s boyled, 
then ſeaſon it further with Sugar and Role-water, and 
{erve it up with ſome of the beit of your meat. 


Another, a Conſumption Broth. 


Ake the Broth that certain pieces of Marrow-bones 
have been boyled in, which you may have for no- 
thing at any Feaſt; boyl therein a great quantity of 
”= Turnips : when they are boyled, pres out all the 
1quor out of them, and put it again into the pot; then 
take two red old Cocks, ſcalded, beaten to pieces with 


the back of a Cleaver : then put them into the ſaid Broth | 


with a pair of Calves-feet ; let them boyl together, being 


| 


W_— 


well icummed : when they are half-boyled, put in ſome 
Raiſlons of the Sun ſtoned, ſliced Lickeriſh, a few Annt- | 
leeds, with a handful of Pine-apples and Piſtatious bea- | 
ren in a Morrter : then put in Cloves, Mace, and Nut. | 
meg, adding to it a pint of red wine : when this meat 1s 
boyled all to pieces, ſtrain ir forth into your Baſon or | 
Pipkin : then put to it white Sugar candy : and you 
may clarifie it roo with the whites of eggs waen you 
boyl it again (if your mind be to have it cjear ) and 
15 rn it thronsh your J=iy-bags : you may rake this 
Mornings 
LD 


4 
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' Morning, Evening or Noon (the Doſe being a quarter 


of a pint. ) 
To make Red Pottape. 

TJ ake a hanch of Veniſon, cut him in five or ſix pieces, 

and place them in the botrom of a Pot or Pan: 
then do more than cover it with fair water; after it 
boyls, and 1s ſcummed, add to it a good quantity of 
whole Pepper, and when it is half enough, pur in four 
whole Onions, Cloves and large Mace, of each a little, 
ſliced Ginger and Nutmeg, three or four faggots of 
ſweet herbs, ( with good ſtore of time in the faggots ) 
let ir boyl together untill the Veniſon be very tender, 
and a good part of the Broth conſumed : ſo done, pour 
out the Broth from the meat into another Pipkin ; keep 
your Veniſon hot in the fame Pot, either by being 
covered, or adding other hot Broth : then take a cou- 
ple of grear red Beet-roots, being above halt boyled 
before, cut them 1n ſquare pieces, three times to big as 
Dice, and put them into your Broth taken from the 
Venilon ; then ſet it over the fire again, and let it re- 
main there untill the roots are boyled tender, bur not 
maſhr to pieces; only add more in the boyling four 
Anchovies minced, then diſh up your Veniſon on | cans 
of light bread, in order as it was in the hanch: then 
pour in your Broth, ſo much as will almoſt fill the 
diſh: then take your roots by themſelves, and toſs 
them in a little drawn Butter, and lay them all over the 
Venilon : you = make ule of boyled Colly-fowers, 


'. to garniſh it out further if you pleaſe. Lec your red 


Broth be ſeen round about the diſh ſides : if the Beet 
be good it will be red enough : if nor, you ought to 
colour it with Sanders : this is ſavoury red Pottage, and 
to be eſteemed above the Venilon. 

I have explained this here for the Broths fake, rather 
than for the boyled-meats: in that Book I ſhail alfo 
ipeak of more variety of Broths. 

E 4 Anathey 
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Another Broth. 


Ake a pottle of Grong Broth, infule twelve ſliced 

” Onions therein, this Broth may you ule to make 

any of your ſauces for wild-fowl, and to draw gravis 

our of your meat : you may add to it a piece of Lem. 
mon-pill, and a faggot of tweet herbs, 


How to draw Gravic. 


V Hen your meat 1s above half roaſted, put un- 


derneath thereof a diſh with a good quantity| 


of the Onion Broth (before cited) then you may ſtah 
and cut your meat, when you think the gravie will run 
beſt : fo lade on your Broth on the meat, to draw down 
the gravie: and likewil® White-wine or Clarret, if 
you have it: when your gravie meat 15 roaſted enough, 
Cat it off, and prels it, that you may loſe none of the 
gravie thereof : {o prelerve this gravie in your Pipkin, 


adding half a dozen of Anchovies, with a little Nutmeg 


to each quart or three pints of gravie ; you may allo put 
tome Oyſter liquor therein: this will be called for in 
your Feaſts, to uſe for {auce for much of your meat, 
elpecially your Range. 


tHlow to draw Butter. 


_— quarter of a pint of ſtrong Broth, and put 
ir into a Pan or Pipkin : break in two pound ol 
butter, ſet it upon a heap of coals, keeping of it draw- 


ing or ſtirring with a Ladle; then break in two pound. 


more, or as many as you have occaſion for, ſo you add 
liquor proportionable to it ; ſtill keep it drawing up 
to the end, till it be diſſolved : when ir looks white,thick 
and {mooth, {t is in a good condition, and you need 
aot fear the oyling of it : bur if it looks yellow and 
cvrdled, you wwl hardly recover it, but it will oyl. 


£Jnwm 
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How to Recover tit. 


0 Fq*Ake a ladleful of ſtrong Broth, put it on the fire in 

T another Pipkin, then pur to it half a pound of 
Butter in pieces, and when it is drawn white, you muſt 
l-: pour in your oylie Butter ; and as you pour it, be ſure 
to keep it alwates ſtirring together ; ſee that the oylic 
Butter overcomes not the drawn Butter, by putting ir 
in too faſt : but in caſe you have no Butter in the houle, 
n-] yet there is a way to fetch the oylie Butter again ; let ir 
ty] fettle in a cold thing for a pretty while, then pour forth 
vf the moſt oylie of it, leaving the dregs and whey behind, 
unf add a little" ſtrong Broth to the ſaid dreggs, and put. it 
mf ona hot heap of coals, and ladle it up until it become 
if like tro drawn Butter in a body ; then take it off the fire, 
bj ſtill keeping it drawing and ſtirring ; in the mean time, 
hef pour in the oylie Butter very {oftly ; ſo 1er ir on the 
nf fire and draw it, and when ic becomes {trons take it off 
$| and pour in your oyl again, fo that the leſſer may com- 
ut] prehend the greater , and draw it all into a body 
nf again. 


— 
CD 


How to make Barley Broth. 


Ake a knuckle of Veal, and a neck of Mutton, cut 
your Mutton 11 pieces, put them in a Pot with 
ut} as much water as wil] contain to boyl them; then take 
off aquarter of a pound of French Barley, having had two 
y-J or three walms before, in two or three ſeveral waters; 
1d; 1o put it out of your Cullender; and put it into your 
1d] meat, ſcum your Broth well when ic boyls ; pur in rwo 
p| or three great Onyons, two or three faggots of {wee 
k} herbs and Parſlee, almoſt one pound of Raitons of 
d} the Sun, ſome whole Cloves, large Mace, two races of 
dj Ginger, a piece of Lemmon-pi!l; teaſon it with tal: 
and let it boyl foberly until ir be enough; 1o lerve vp 
your meat With Raitlons and Barley on the top of it,, anc 
7 Sarnil: 
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garniſh your diſh with Raifons; But if you pleaſe þ 
have it with herbs, you may add Endiff and Spinna 
backed with a knife, and pur it in a quarter of an hog; 
before ir be enough: or in the Summer, you may 
Lettice, Purſlin, or any other good herbs. ) 
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il Which tcacketh ts make ail mauner of hot hoylcd 
{ meats of Fleſh. 


Flow to make a Bisk. the 


Ing 


Or 


Here is a grand boyled meat, calied a Bisk, af. 
it is much mended by the Engliſh,of what we 
practiſed by the French, according ro thy, 
Original, becaule an Engliſh man never thinf 

athing well, nor rich enough, but uſually doth augme 

according to r-a{on, and diſalloweth of unnatural col 
potitions. The belt way for dreſſing the ſaid diſh, no 

m ufe, and ailowed, 15, That you take all the choice A 

wilg-fowl, and tame-fow!l, of the {maller fort; the bi 

that is to be made nc of, is a Capon or Puller, g. 

be forced ; Put the jaid fowl ( that you make choice ol. 

# a boylins, with a piece of good Bacon, belonging hcl 

[ the rib; then having your forced meat in bails, ab; 

the bignets of an egg, bur longer, rouled up in th 

yalks of eggs (as is ſhewn in the Book of Forced ment: : 
pur twenty of rhe taid Balls in the aforelatd Fowl ; yg; 
may wrap up {ome of the tame Balls in the Caul of Veta:e, 
aſter the lame bigneis and length ; then charge a {eco 

Pipkin with Lamb-ſtones, {weet-breads, Lambs rongr oO 

'" larded on both ſides; rheie maſt firſt be ail fryed brow 

A only {corcht, not thorcw, before they are put into i 

Pipl 


Mn... i 
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Pipkin ; put to them blanched Cocks-combs and ſliced 
h pallets : let them ſimber up in ſtrong Broth, and a lit- 
Me white-wine: add two or three whole Onions, a 
ittle large Mace and Nutmeg : then charge your third 
pipkin, with bottoms of Artichokes cut in quarters, and 
the Marrow of four or five bones : let them boil with 
ſtrong Broth 3 then having all your Fowl drawn, and 
maſſed , whether peeping Chickens, ſquab Pigeons , 
Xin ſeaſon, Plovers, Partridge, Rufis, Knots, God- 

; fweaths, Quails, Larks, or any other ; your proportion 
n theſe being truſſed, parboyled, and made ready, 
boyl them up according to their time of boyling, ei- 
ther in water and falt, or ſtrong Broth ; ler all theſe 
ingredients be ready together: then having your 
oreat Charger, with a foop and light bread in fippets, 
» "Tthendiſh up your Capon ( or great Fowl ) in the middle 
pr ff your diſh, and place your worler Fowl round abour, 
*Jand your next fort towards the brim of the diſh, and 
our beſt and ſmalleſt ſort on the top of all; your for- 


TIF 
$” 


fe 


1101 


"Jed meat berween the Fowl and round the diſh ; and 
B our Lamb-ſtones and {weet-breads in every vacant 
. Place; then ſlit your Lambs-tongues in halves, and pur 
k em in the moſt neceſſary place, with the larded fide 
; pwards; fo put your Pallets and Cocks-combs between 
? ind about rhe whole, as alſo your Artichokes and Mar- 
- Fow about the top of the boyled meats; then take yqur 
+ ik Broth, being boyling hot, adding half a pint of 
Ty larret gravy thereto, pour it all over your boyled 
meat 3 you may garniſh your boyled mear with fryed 
"Pacon, fryed Potatoes, fryed Oylters,and all over with 
Iliced Lemmon ; then ſtrow it over with one handful of 
Piſtatious Kernels;z you may make this Bis); le1=r, or 
Þigger, as you pleale. 
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garniſh your diſh with Raifons; But if you pleaſe þ 
have it with herbs, you may add Endiff and Spinnat 
backed with a knife, and put it in a quarter of an hof;* 
before ir be enough: or in the Summer, you may tu. 
Lertice, Purſlin, or any other good herbs. - 


4 Dd; 
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Which tcacketh ts make all mauner of hot boyled 
meats of Fleſh. In 


Flow to make 2 Bk. 


in 


Here is a grand boyled meat, calied a Bisk, a 5 
it is much mended by the Engliſh,of what wo 
practiled by the French, according ro thq,. 
Original, becaule an Engliſh man never thir h 
athing well, nor rich enough, but uſually doth augme y 

according to reaſon, and difaſloweth of unnatural coq. 
pofitions. The belt way for dreſſing the ſaid diſh, no Jy 

m afe, and atlowed, ts, That you take all the choice} 

wilg-fowl, and tame-fow!, of the tmaller fort; the big, 

that is to be made n{c of, is a Capon or Pullet, 1 T 
be forced 3 Put the {aid fowl ( that you make choice ol Ms 

a boyling, with a piece of good Bacon, belonging x. 

the rib ; then having your forced meat in balls, aboq, 

the bigneſs of an egg, but longer, rouled up in th. 
yolks of eggs (as is thewn in the Book of Forced meaty, 

pur twenty of rhe fatd Balls in the aforelaid Fowl ; yo q:. 

may wrap up {ome of the tame Balls in the Caul of Ves Pi 

after the lame bigne's and length ; then charge a {econjy, 

Pipkin with Lamb- ſtones, {weet-breads, Lambs rongt: 

larded on both ſides; rheie muſt firſt be ail fryed brow! 

only ſcorcht, not thorcw, before they are p.ut into i! 

Pipkl 


co OI 
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Pipkin 3 put to them blanched Cocks-combs and ſliced 

t ballets: lerthem ſimber up in ſtrong Broth, and a lit- 
"We white-wine: add two or three whole Onions, a 
Jittle large Mace and Nutmeg : then charge your third 
pipkin, with bottoms of Artichokes cut in quarters, and 

the Marrow of four or five bones : let them boil with 
ſtrong Broth ; then having all your Fowl drawn, and 
xruſſed , whether peeping Chickens, ſquab Pigeons , 

or in ſeaſon, Plovers, Partridge, Rufis, Knots, God- 

3 fweaths, Quails, Larks, or any other ; your proportion 
in theſe being truſſed, parboyled, and made ready, 
boyl them up according to their time of boyling, ei- 
ther in water and falt, or ſtrong Broth; ler all theſe 
ingredients be ready together : then having your 
[great Charger, with a foop and light bread in fippets, 
»*Jthendiſh up your Capon ( or great Fowl ) in the middle 
T of your diſh, and place your worſer Fowl round abour, 
by and your next fort towards the brim of the diſh, and 
"Jyour beſt and ſmalleſt ſort on the top of all; your for- 
at ced meat between the Fowl and round the diſh ; and 
"your Lamb-ſtones and ſweet-breads in every vacant 
"Jplace ; then flir your Lambs-rongues in halves, and pur 
4;[hem in the moſt neceſſary place, with the larded fide 
; þ wwards; ſo put your Pallets and Cocks-combs between 
w and about the whole, as alſo your Artichokes and Mar- 
© $'ow about the top of the boyled meats; then take yur 
3 Bisk Broth, being boyling hot, adding half a pint of 
z|Clarret gravy thereto, pour it all over your boyled 
.{mear 3 you may garniſh your boyled meat with fryed 
JBacon, fryed Potatoes, fryed Oyſters,and all over with 
ſliced Lemmon ; then ftrow it over with one handful of 
[Piſtatious Kernels; you may make this Bis!: !eTer, or 
]Þigger, as you pleale. 


£ 
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To make a brown Bish, ' 


Ake all your aforetaid Fowl, or what Fowl yy; 
if have, and half roaſt them ; ( yet let their breaſt 
l a yellowiſh brown) put them into your Pipkin, vimyc 
lf ftrong Broth ; and likewiſe all your other imgredieq$; 
| mentioned in the other Bisk ( except your Marrow affo 
Artichokes) ſeaſon this your great Pipkin with Macy; 
Nutmeg, half a dozen of Onyons, ſome faggots of ſwan 
| herbs, with a dozen Anchovies; ler theſe ſtew all gA 
together; put a Jadleful or two of drawn butter{Jfo 
them; then having your loop in your Charger upoi|an 
heap of coals, diſh up your groſſeſt Fowl in the midd 
and all your other round, as flat as you can; and y( 
moſt prols ingredients between, and your beſt 0 ( 
all : In theſe boyled meats, you may ule both Muy, 
roms and Oyſters ſtewed up in gravy, caſt this off 
your boyled meat : ſo lear your boyled meat as beforj y 
and garnilh it about the brims with Petteets, and Bad g 
fryed brown in eggs, with ſliced Lemmon on the roy 
frow over it all yolks of eggs minced ſmall. In tif th 
way of boyling, Reaſon muſt guide you, to know wil js 
Fowl or Ingredient will ask moſt hoyling, and wt 
leaſt ; and fo boyl up the whole accordingly. 


7 2 maze anOlue. \« 


N this Olue, you muſt take all manner of Fowl tiq a 
[| is allowed you , both of great and ſmall for} tc 
[| whereof you may force, others you may lard ; the at 

heing all roaſted, take a gammon of Bacon, that is wq y 
boyled,skinned and lardeq with Lemmon-pill and Sagy ti 
waſh ir over with the yolks of eggs, and firow thereq P 
x minced Sage, Pepper, and hard yolks of eggs: thq y' 
ij havins another Pipkin charged with balls of forcq fc 
meat, Saflages, Lamb-ſtones, and {weet-breads, Ar] p 
| chokes in quarters, and what other Ingredients, 6 
Val 
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rieties you have ; Let them all boyl up together in 
rong broth, with a faggot of ſweet herbs, Large 
ace, and two or three Onions: your Gammon of 
1 jBacon being Roaſted for the ſpace of an hour:Elſe baked 
aſtiin an Oven ; Diſh it up in the middle of your diſh, and 
vityour fowl in order round about your forced meat, and 
diegSafſages place likewile round about, and between the 
w affowl : your other Ingredients ail over your Olue in 
Mayvacant places : Let your Leare be half a pint of gravy, 
{w$and fome of your ſtrong broth, boyled up with ſome 
ll JAnchovies, 2nd three or four whole Onions, with 
erJſome grated Nutmeg ; ſo pour it all over your Olue, 
i and garniſh it with ſliced Lemmon. 

dd 


How to force all manner of Meats. 


y0 

0 QC Ppo's you have a delire to force a leg of Muttoiz, 

Muy) or Lamb, or any ſuch like meat, you muſt let vour 

OF knife run round betwixt the skin and fleſh of your leg of 
on Mutton, ( or other meat ) take heed you cut not rhe 

34d outward $skin: Cut out all the meat from rhe bone 

to within the leg : then waſh your leg in the In-ſide with 

1 the yolks of eggs, being lealoned after your forced meat 
Wi is made, as before was taughr: you may force it fa- 
Wil voury or {weet, at your pleaſure : And when its fall 
in the room of your fleſh, waſh it at the butt end 
with the yolks of eggs; And cloſe your skin to the 
forced mear, in the form as it vas at firft ; fo ſet 1t on 
tid a piece of a Caul of Veal, in the dith or pan you inteyd 
{or} to bake it in, waſh it over the top with the yolks of eg: 
the] and let it bake ſoberly : then you may make both of 
wq your white and green forced meat, as many pronor- 
Jag tions of birds, in the manner of Pigeons, Quails, or 
req Plovers, as you pleale, waſhing them over with the 
thq yolks of eggs : So if you have the heads. of any of the 
YI fowl before mentioned, joyn them on with your Pro- 
Ar] portions, , with the yolks of eggs: your leg of Marton 
$74 be 1s 


- 
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being half baked, put them in the ſame pan, or int; 
lome other, in the Oven; when it is baked, you maj 

diſh up your leg of Mutton, with the greateſt propoſy! 
tions next round abour it, and the leſſer to garniſh youfgr 
diſh about the brims ; In the baking thereot you ſhoulfy, 
put ſome Wine or (trong broth, being thickned up wigyy, 
a yolk or two of an egg,will ſerve for a leare to put ova; 
it, ſo garniſh ic. 


Your Leare for your ſweet forced meats. 


—_ a little ſtrong broth, White-wine, or Verui 
Sugar, Cinamon, and Nutmeg; one handful 
ſtript Barberries,a Lemmon cut in dice or ſlices ; thickq0) 
ic up with the yolks of two or three eggs; when wi 
boyleth, pur therein a Ladle full of drawn butter, anJov 
pour it over vour forced meat. If you force FowlſW 
you muſt cut the fleſh from the breaſt of both ſides yorwi 
Fowl, up to the breaſt-bone, 1o ler your knife 
betwixt the fleſh and the skin, meeting ar the breaf 
bone, rounding of the fleſh , taxe ir out; Let rt 
breaſt-bone continue, and the $kin that groweth 
the rop of it, and take heed you cut no holes in t 
Skin: Waſh ir in the inſide with the yolks of eg 
where the meat is taken out ; And force it again, wi 
a {weer, or ſavoury, which you pleaſe. Aﬀeer thi 
manner, muſt you force ail Fowl. 


How to make a forced boyled meat, 
, i Ou may force one Capon, three Chickens, and Tec 
firſt ler your Capon be halt boyled, and more; the! 
pur in your forced fowl, and as many of the ſame kint 
unforced ; your Collops of Veal being iealoned, and 
forc-d meat, put them in alſo, bound np with a thred |] bei 

y P05 7 | | 

boy l a quantity of forced mear hails, boin +green anqup 
wile 


three Pigeons, and ſome thin Collops of Veal; 
wathi over with yoli;s of eggs, and rouled up wit! 
»* GG %J 
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int, hite, by themſelves, ( about the bigneſs of a little 
mapos ) in a pipkin; your diſh being laid with Sippits 3 
Pour your Capon in the middle thereof, with the fix 
Yowtarced fowl round about; and the unforced fowl be- 
oultween, your forced Collops ( which ought all to be 
Wiarded ) cut in the middle, and varniſhed in all the va- 
OVefcant places among the fowl, as allo your green, aad 
hite forced balls, round about the diſh, between, and 
pon the fowl, your proportion of Birds ( as before 
aught ) round about the brims of your diſh ; if your 
owl was forced ſavoury, you muſt have a ſavoury 
eare made with Gravy and {ome of your ſtrong broth, 
keJOyſter Liquor, and Anchovies diſſolved, beaten up 
n jwith the yolk of an egg : when you Boyl ir, pour this 

over your Boyled meat: Then ſtrow it all over with 
»wſWeſtphalie Bacon cut very ſinall ; Garnifh ic over like- 


Tour Leare and garniſh for ſweet forced boyled meat of 
the [ame hind of Fowl. 


Ake half a pint of ſtrong Broth, and as much Ver- 

juice; put them over the fire, add thereto a 
quantity of Barberries, one handful of Grapes, or 
Goosberries ( if in ſeaſon) the 'yolks of three Eggs 
beaten up in a little whice-wine, feaion it with Sugar 
Nutmeg, and Cinamon, ( beaten ) draw it up, and 
pour it over your boyled Meat : {tick your boyled meat 
with ſprigs of Paſte, garnith it over with Barberries, 
'red Currans, Lemmon, or what you pleate. 


To boyl Capens or Chickens in white Broth. 


nq TI Oyl up your Fowl white in ſtrong Broth, if you 
nd have it, otherwiſe in fair water and Salr, with a 
ith faggot of {weet herbs, and large Mace : your diſh 
d | being ſippered, and garniſhed with Barberries boyled 
aq up (and Lemmon ) lay your Fowl therein, and pour 
e on 


PO , 
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on your Broth and ingredients: as it is ſhewn in a 
other place. 


t | 
{ 


To boy! a Hanch of Veniſon. 


—= may force your Veniſon, with a handful 
{weet herbs and Parſlee minced, with a little BeefÞod 
ſuet, and yolks of eggs boyled hard : ſeaton you 
farceing with Pepper, Nutmeg, Ginger, and Salt : p, 
your Hanch of Veniton a boyling ( being powdere 
before) then boyl up three or four Colly-flowers i 
ſtrong Broth, and alittle Milk : when they are boyleſit 
put them forth into a Pipkin : add to them drawn buff 
zer, and keep them warm by the fire : then boyl up tw 
or three handfuls of —_—_ in ſtrong Broth : when Þ# 
is boyled, pour out part of your broth, and put in 
little Vinegar, a ladleful of drawn butter, and a gratef* 
Nutmeg : your diſh being ready with ſippets in thÞ! 
bottom, putin your Spinnage thereon round toward 
your diſhes fide : then take up your Venilon bein 
boyled, and put it in the middle of your diſh, and pr 
on your Colly flowers all over it : pour on your draw 
butter over your Colly-flowers : garniſh ic with Ba 
berries, and the brims of your diſh with ſome greaf® 
Parſlee minced. In the jame manner may it be done wit » 
| 


Cabbage. | 
To boyl Legs, Necks, or Chines of Mutton, fortr waycs. fi 
Ou may lard your Mutton with a little -Lemmon{" 
pill, boyl itin water and falt, with a faggot of® 
two of {weet herbs : then take a pinr of Oyſters, beingf, 

waihed and ſet: put to them lome'of their own liquo 
in a clean Pipkin, alitcle trons broth, and half a pin 
of gravy , as much white-wine, put to them two-0 
three wnole Onions, and a lictle quantity of Time 
crated Nutmeg, and three Anchovies, le: them boy * 
rogether, bear up two or three yolks of eggs in a little : 
or 


s.. Ru 


— 
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f the ſaid Broth, and draw itup thick, witha ladleful 
"drawn butter amongſt it: diſh up any of the faid 
eat upon fippets, and pour on your Lear, with 
1 our. Oyſters on the top: garniſh it with Lemmon 
ed Barberries, and ſend it up. 


boy Another way. 
Pl 


ref Ake balf a handful of Sampier, a handful of Capers, 
rsif a few liced pickled Cucumbers, put them in a 
leggttle ſtrong Broth, White-wine and Verjuice , les them 
byfoyl together, (put to them a Lemmon cut in Dice) 
then you bring them off, and_a grated Nutmeg ; beat 
n em up thick with two yolks of eggs, and a ladlefuF 
in # drawn butter; put therein a.ſmall quantity of Sugar, 
atsÞat it may be a ſharp ſweet ; diſh it upon ſippets, pour 
 thÞÞ the Lear, garniſh it with Barberries, Sampier and 
ari$2pers, and ſcrvye it up. 

Ein 


, F 
| 


a 


Another way. 


, Þ | | : 

£ Ut Turnips in ſquare pieces, boyl up a pottle of 
Bak. them in a little ſtrong Broth and Milk; when they 
reeſe tenderly boyled, pour them forth into a Cullender, 
win having a great handful of Parſlee boyled green, and 
opt very ſmall, with a handful of boyled Barberries, 
rated Nutmeg, and a little ſmall Pepper, Hot theſe 
yes, (ether with the Turnips in a great Tinn diſh: add 
101.41t two or three ladlefuls of drawn butter, a little 
r ofegar and ſtrong Broth : ſer them upon the coals, 
ein4tols them up together : then diſh up your meat, 
quo fore, and lay them all over by ſpoonfuls, Broth 
pin l all, 

0-0 

- nel Another way to make a Lear for the ſaid meat. 

as Ake a little white-wine and ſtrong Broth, with fix 
irtlh Onyons minced exceeding ſmall, boyl them well 


o&:her; then put in ſome ſmall bunches of grapes, and 
F ſome 


4 


E 
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Tome ons ith a handful of minced Onſters, a hande 
e 
meg 


 Parſlee minced very ſmall 


ad 


To boyl a Leg of Veal and Beacon. | i 


Ard your leg of Veal with Bacon all over,and alqrn 

4 Lemmon-pil amongſt it, then boyl it with af e; 

of mjdgl qRcOD 3 whep your Bacon is boyled, cut f 

Nlices, ſealgp it with Pepper and dryed Sage nf 
together, di | up your Veal with the Bacon 1 

about it; ſend up withir, faucers of Green-ſauce, if A 

_ over it Parſlee and Barberics. b 


| re} 

To make your green ſauce two ways fn 

I. Ake a handful ar twa of Sorrel, beat in a þyle 

ter, yrich two Pjppins pared and quartered;þd w 

eretoa little Vinegar god Syggr ; this is vour Gr flic 

uce to ſend in Saucers. on | 

2+ Take £90 handfuls of Sorrel, beat it well Fund 

Moxtex ; .ſcryce out the juice of it, pyt thereto a Ids: 

Vinegar, Spar, drawn Butter, and 2 grated NutiWa 
TH 


{et it on the Coals until it is hot, and popr it 
our diſh gn your ſippets; ſo diſh up your Veal 
Bacon. Et 

Toboyl a Breaſt of Veal. | 2e h 


One your Breaſt of Veal, and beat it well, fth b 
waſh and dry it, having one handful of fyyled 
Herbs, Parſlee and a little Sage, minced ſmall, ftean 
a {mall quantity of Cloves, Mace, and Nutmeg bt you 
adding to it a little ſalt; waſh over the inſide of þu m: 
Veal with the yolks of eggs, and ſtrow' your herbfl Sa, 


- oe 
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der it, and lay over it ſome ſlices of Bacon dipt in ihe 
ks of eggs, ſo roul it up into a Coller, and bind 
with Tape ; boyl 1: with a piece of middle Bacon ; when 
| is enough, cut out your Culler in eight ſlices, and 
eh it on ſippets ; ſlice out your Bacon in the ſame 
 <mber, diſhed between your Veal; let jour Lear be 
ade with gravie and ftrong Broth, with & -iiced Nut- 
g, drawn up thick with drawn Butter, and the 
lk or two of an egg, pour it over your meat z 
ligrniſh it with flices of Bacon, fryed up in yolks 
hd e285. 


- boyl a Knuckle of Veal with the Neck cut in five picces 
m to be ſkrued in Broth. | 


i Ard the pieces of the Neck with Lemman , put it 2 
boyling in fair water, or ſtrong Broth { if you 
reit) let it be clean ſcummed; pur therein a i2ggat 
ſweet herbs, alittle large Mace ; when it is almoſc 
 pjled, put in ſome ſmall forced meat-balls, both green 
dd white, two handfuls of Spinage, with one Manchet 
Gr flices; when it is enough, diſh up your Knuckle 
on ippets in the middle of your diſh, and the pieces 
I Fund about, with the forced meat between, and the 
a Ws and broth over your meat; you may lay on ſlices 
tWacon, if you pleaſe. 


r To boyl a Les of Pork, 


al 
Et your leg of Pork be well-powdered for a week, 
then boyl it and having a handful of boyled 
geminced very ſmall, putit into a little ſtrong Broth 
ll, th butter and Pepper; then let your Turnips be 
f ſled as before for your leg of Mutton toſs your 
l, and them together, with more drawn butter ; diſh 
b& your Pork, and lay on your Turnips over it; 
of Þ may ſtuff your leg of Pork firſt with Parſlee 
en Sage, any boyl it up with Cabbage z after the ſame 
KF 2 manner, 


E 
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manner , bring chopt a little, and toſt up in dr; 
butter. 


( 


bi 
" AN Frer your Capons or Hens are boyled, witþt! 
piece of Bacon ; take a pint of ſtrong Broth F) 
white-wine: Put ina pound of Saſlages, two or tif} 
whole Onyons, alittle Nutmeg and large Mace, a f"* 
got of ſweet herbs, a quart of Oyſters, a little mi 
Time; let them boyl up together ; thicken them** 
the yolk of an egg, anda little drawn butter : difÞ* 
your Capons or Pullets on your ſippets: then pou 
your Lear and Oyſters upon the breaſts and the Sal 
round about, with flices of bacon betwixt : garniſh! 
with Lemmon ; ſtrow them over with the yolks of | 
cggs minced. - 
tt 
y 
F you gather your Muſhroms, peel off the outs i 
Skin and barb them underncath, throw them | 
water: then tzkethem up, and partrhem ina Tin | 
'Put'to them ſome whole Pepper, Mace, and thref! 
four whole Onyons : ſer them on the fire for a wif!? 
and there will run from them much liquor: ſtir 0" 
about in the ſaid liquor; when they are well ſinf® 
Pour the liquor from them , and put to them a lf" 
white-wine and ſtrong Broth, Oyſter-liquor, 
three or four Anchovies, a little minced Time 
ſliced Nutmeg; add to them half a pint of the! 
gravie, thicken the liquor with the yolks of two e 
beaten and little drawn butter : your Capons A 
Pullets being diſhed upon ſippets, toſs up your My * 
roms, and pour them on your Capons garniſhed © 
Lemmon. Ic 


To boyl Capons or Hens for the Winter-ſeaſon. |þ 


Anothcr way with Muſhrooms. 


= 
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[ 


a. 


To Boyl Chickens. 


Oyl your Chickens in water and -falt, with a fag- 
) got of ſweet herbs, and large Mace; put in a piece 
butter, keep them white ; then take a little ſtrong 
wiepth and white-wine, ſome bunches of Grapes ; when 
th $5 are boyled together, put in a ſliced Nutmeg, 
r jÞyolk of an egg to make it thick , with a handful of 
ee ſcalded and minced, with a ladeful of drawn 
miafterz ſo diſh up your Chickens, and pour on your 
mr; garniſh them with Lemmon, and put your bun. 


Ji6gsof Grapes on the breaſts of the Chickens, 
ou 


Another way. 


| | 

-. Ake half a pint of the juice of Sorrel, ſet it on the 
f | fire, then take three or four bunches of Sparra- 
is, (being already boyled, but not too much) 
off the buds ſo long as your finger , then cut off 
ther cut from your Sparragraſs, if they be not 
5, put them into your Sorrel that is heating on 
1tz$fire, and with them a ladleful of drawn butter, and 

m jd Nutmeg, a little ſet Parſlee minced; if you add 

1 dittle Vinegar , you muſt do the like with Sugar, 

re it be not too ſharp, neither muſt it be too ſweet : 

iFfour diſh with ſippets on a heap of coals (which you 

| Fit todo with all your meat) put ſtrong Broth to 

ko ſippers that the fire may make them ſwell, diſh up 

jr Chickens, ſhake your Lear together , put the 

prragraſs on the breaſts, with a little drawn butter 

'« $100. 


e | 


| Another way. 


) | : 
ne} Ake your -bottoms of Artichokes (being already 
M4 almoſt boyled)) cut them in flices ( not too thin) 
| 1 fake the marrow of two or three Marrow-bones, 


doyl it ina little white-wine = ſtrong Broth ; put 
3 19 


A 


4 * The whole Body of Cookgry Diſeted. 


ite 
In your Artichokes, and let them boyl together ug ! 
they be enough, thicken it with a litle drawn butſoe 
the yolk of an egg, cut your Chickens in hahgar 
and diſh them on your ſippets; ſo take qut your I ! 
row and Artichokes, with yourlittle ladle, and |: 
all over the Chickens ; then pour in your Lear, jan] 
a little drawn, butter thereon, ſet them on the cl 
and grate on a Nutmeg all over your boyled meat ; fan 
you may do in Winter as well as Summer, hz 
pickled Artichokes by you. 


Another way 


Ake Shirdowns, and boyl them as you do 
chokes ; take likewile the ſtalks of them, beinti! 
a handful and half long ; ſplit them in the middle, jen 
peel off the out-ſide, and boy] them pretty tender ;Þ 
take them out, and put them into a Pipkin, withÞd 
Shixdowns being quartered; put to them a gli }{ 
Sack, as much white-wine, and the like of ſe 
Broth (from your Chickens, if you have no ſtro! 
les them doyl until they are very tender, with a 
or twojof Mace, ſome ſet Parfſlee minced, and a Wt 
ful of drawn butter ; when they come off the fire, ſue 
ſome Vinegar and 3 very little Sugar, that may haÞl 
be taſted : ſet your diſhon the coals, with ſippets ip" 
botton:, diſh up your Chickens cut in halves : la 
your Stuccowns and ſtalks all over them : pouf#ll 
your Lear, with a little drawn butter on the top. 


} 


Another way to Boyl Pullets and Chickens for the Wit __ 


Oyl your Spaniſh Potatoes, but not too ut 

- then cur[them' ro pieces about the bigneſs Pitt 
lenzth of your thuinb : then take a handful or twpfal 
Skirrets. boyled and blancked, with two or three Pe « 
of Oranzudo, ſliced in pieces long ways, Put | 
2tozether into 2 Pipkin, with a Þttle _ 


- 
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ite-wine, and Vinegar, a blade of Mace, let them 
1er ul together 5 then beat them up with the-yolks of 
butgo eggs, and aladle-ful of drawn butter, and a little 
hahgar 3 when you take them off the fire, put in a gra- 
ur 1þ Nutmeg, diſh up your Pullets or Chickens on fip- 
d las, lay all over them your Potatoes, Skirrets and ' 
ar, Jangado mixed together ; pour on your Lear, and 
e c@niſh it as you do your ſweet boyled meats, with 
at ; Jangado and Barberries. 


Arother way. 


Ake your Cabbage Lettice, cut out the hard Cab- 
o i bage thereof; force your outward leaves ( dipt 
eighthe yolks of eggs) with your ſavoury forced meats ; 
le, amake your forced! meat-balls green and white;when 
rar ſtrong Broth boyls, put in your forced Lettice, 
ithÞþd afterwards your ſmatl Balls; then take the hard 
C your Cabbage Lettice, and ſome curled Endiff, and 
ita quick boyling in ſtrong Broth ; when it is al- 
ongoſt boyled quarter your Lettice, and cur your En- 
as long as your finger; put it into a Pipkin with 
 Wþf a pint of gravie ſeaſoned, a ſpoonful or two of 
e finegar , and a little ſtrong Broth ; you may add an 
wchovie , with a grated Nutmeg , anda ladle-full of 
;ioÞawn butter; if it be not thick to your mind, you 
2jÞaſt help it with the yolk of an egg; then diſh up your 
wallets or Capons ; take up your Cabbage-Lettice, cut 

em inthe middle, and place them round about your 
| (iſh, as alſo your green and white forced meat, then 
Aur on your Lear with your Endiff and Lettice upon 
me breaſt of your Foul; you may garniſh your diſh 
5 ith a Cucumber boyled and forced; afcer the 
"Pe: eb taken forth, cur it in pieces, and lay it round 
ie diſh, 


| F 4 To 


2 
( | To Boyl Wild-Ducks, Wigeons or Teal. 
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Irſt half roaſt them ; then take them off, and ja 
them in a ſhallow broad pan that will contain thyher 
with a pint of Clarret-wine, and a pint of ftrong Brajy 
a dozen of Onyons cut in halves, a faggot or two], 
ſweet herbs, with a little whole Pepper, and fſomehyy 
ces of Bacon; cover your pan, and let them ſtove yy: 
add gravie to part of the liquor at laſt, ſo muchhze 
will ſerve to diſh them : garniſh them with the Bai 
and Onyons if yon pleaſe. 


Another way. 


- = Ake Clarret-wine, and ſtrong broth, as bed 
ſlice in balf a dozen Onyons, and let it boyl top 
ther : then put in the quarters of half a dozen Pippi 
(pared) two or three blades of large Mace : and win 
your Ducks or Wigeons be half roaſted, cut themhi 
alves, and put them in, and then ſtove them up top! 
ther until they are enough : put a ladleful of dmyli 
butter to them, and a grated Nutmeg : diſh up ji 
Ducks, &c. on fippets, pour on your Lear, and ii 
your quartered Apples lyeall over your Fowl, garih 
it over wth Bacon fryed yellow with eggs, and ſt 
it over with hard yolks of eggs minced : Yeu may al 
uſe ſavoury forced meat, and Saſſages in the boyling 
theſe : however neglect not the larding of them, bel 
you roaſt them: this way of boyling will ſe; 
both for Duck, Teal, or Wigeon , being much olþ 
nature. l 


_ : 

[s Boyl Rabbets. | 

/ On muſt truſs them for boyling, by pricking doſii 
The head to the ſhoulders, and their hind legs te 
vor the belly : you may lard them with bacon, : 
jt Taem vp waite: take the Livers, being boylt 


*T11H 
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ince-it ſmall with a little boyled fat bacon, cut like Dice ; 
at this in a little Wine, ſtrong broth and Vinegar, to the 
1d Hpantity of half a pint : let it boyl with a little large Mace : 
thahen put into it a little ſet Parſlee minced, a few Barberries: 
Brajou may uſe Grapes if you have them : add thereto a ladlc- 
twokl or two of drawn butter ; if it be to thick, or lack Lear, 
mehou may add a little more Vinegar and ſtrong Broth : diſh 
'e hp your Rabbets on your ſippets, and pour your Lear all 


uch ver them , and garniſh them with Lemmons and Barber- 
Bates. | : 


How to boyl Pigeons. 


befa 


| tof*Ake Spear-mints, one handful of Parſlce, a few ſweet 
'PpF herbs, with a fmall quantity of Time, two or three 
| WiÞnions, mince all this rogether very ſmall : put to it ſome 
1ehinflices of bacon, about an inch in length and bredth, add 
 t0Foit one handfnl of grated bread, the yolk of an egg, and 
draylitle piece of hard butter; make up this into a body, and 
Þ Jl your Pigeons bellies therewith:then put them into a deep 
nd Fiſh, with their bellies downwards ; put to them a little 
2AWite-wine, ttrong broth, and vinegar, with two or three 
ſimiole Onions ; let them boyl together ; when the are boyl- 
a) al, take out the firſt matter in their bellies, put it in a pips 
102, with ſome of your Pigeon broth; (you muſt not for- 
belt to have ſavory forced meat, both white and green, boyl- 
ſerke up with the Pigeons) And as many flices of bacon { as 
h oiÞou have Pigeons) being before boyled ; put in a grated 
utmeg and a ladleful of drawn butter, with a handful of 
alded Goosberries, if you have them, d:ſh vp your Pige- 
Sround your diſh, and a piece of bacon cut {quire, in its 
doiddle larded with Lemmon, and your force meat round 
£8 Four diſh and your other bacon between your Pigeons, then 
, ur your Lear all over your boyled meat, with a ladie 
OY o f.7 
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of drawn butter on the top of that, and ftrow it 
with .ycſtphalie bacon minced; the common way gn t 
boyling Pi.cons or an old Coney may be uſed ; whiczor | 
i- ro ſtuff their bellies with parflee , and a little Onion(pla 
Ad when they are boyled, to be taken out and mincedMa 
an1 put into butter and vinegar , fo poured over youon ' 
Pigeons and Bacon. 


To boy Plovers. 


y Ou muſt almoſt roat them, then ſtew them up i 

ftron2 broth and gravy, with three or four wh 
Onions, gud Rore of ſmall force meat balls, and Sa 
ges, two or three Anchovies; when they are enough 
add to them a grated Nutmeg, and a ladle of dra 
butter; to this kind of boyled meat you may uſe La 
ſtones Sweet - breads ,and Pallets: ſo diſh up your Ploy 
and order your Ingredients round about, as you have { 
In other bdoyled meats. 


T o boylC:qponets or Pullets. 


T Ake two or three, according to the greatneſ 
your fcaft,, or diſhes : take a Gammon of Wet: 
phalie bacon, boyled very tender, and about half | '% 
dozen of Marrow-bones , trimed with a Cleaver ; thi with 
isro ſay, cut of both ends of the bones that they ny] vith 
not be cumberſome, then cut them round in the midd( Tin 
as yo1 ought ( and uſe to cut a Marrow-bore) Alf bod) 
theſe inzredients bzing boyled , (only the Gammon boy| 
hacon by its ſelf, (you muſt have in readineſs a Pipki! Ihe 
fuil of parboylcd Spinnage , with a good quantity «| fcc 
pa-fl:e; (afrerward ftewed up in a little Wine , tron] 40d} 
broth, adding to it a little Mace, Salt, and Nutmep/ big a 
then diſh up one halt of your ſpinnage , in the bottod| 'X < 
of your diſh on ſippits; remember you put in it draw palle 
hutte:, and a little Vinegar, when you take it off tif 'ers 
fe : your Gimanan of Bacoa being blanched , lay! appy 

10 CU 1 
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 $n the middle of your diſh , then cleave your Caponets, 
or Pullets in the middle from the breaft to the back, and 
niplace them round about your bacon; ther. place your 
Marrow-bones between every fide , and Sparagraſs up» 
on your Pullets , with toafts adout your diſh brims and 
Marrow- bones : ſo put the reſt of your ſpinnage , &c. 
by ſpoonfuls on the top of your bacon, and pour on 
drawn butter with a little very ſtrong broth over your 
4meat, and garniſh it with Lemmens , you may make 
this boyling meat in the winter ſoaſon with Oyfters , 
Lamb-ftones , ſweet-breads , pallets, fryed, and ftewed 
1] up with Gravic, Claret-wine, Anchovies, Nutmeg, Mace 
Salt, a ſaggot or two of ſweet-herbs, and a couple of 
Orions, adding Pigeons , or what other foul you pleaſe 
place all this wpon , and about your boyled meat, in the 
roam of your loop or Spinnage. 


Tomake a forced boyled Meat. 


: Ake ſix Chicken Peepers, as many ſquob Pigeons, 
and fo many Quails , with what ſmall foul 1s in 
ſcafon, boyl them in water, ſalt, and ſweet herbs - 

| then take two dozen of Larks ; Truſs and farſe them 
| with a piece of Wheſtphalie Gammon of Bacon minced 
q] vith the yolks of hard eggs , Parſle , Spinnage and 
x| Time, ſome grated bread and Nutmeg , made into a 
jj dody with the yolks of raw cggs, then mince ſome par- 
doyled Spinnage, and Parſlee , and dip your Larks in 
j! the yolks of eggs, and roul them up and down in your 
| green herbs ; Let your Pipkin boyl with ſtrung broth, 


». 


| and put them in, with about forty forced mcat balls as 
| bigasa \Valnut, green, and yellow , put to them about 
| fix Sweet-breads, as many Lamb-ſtones, two or three 
| Pallets fliced and fryed , forme Artichokes cut in quar- 
1 ters, a jzandful of Cheſtnuts, with Piſtaches and Pine- 
| apples; then having about a dozen of Marrow-bones 
| Cut in balfs, cicared from the fleſh, and the cnds of the 
ne DONc 3 


f. bones Trimmed, cloſe rhem on force meat balls with th 
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yolks of raw eggs, i'ar they may ſtand together uprig) 
then itop your other bones with a little paſt and egps, a 

lay about them : bake them in an ven, then force your 
half Orange , Leminon, and Pomgranare Peels, andpij , 
them unto your bones before they are baked ; your diſh th 
ing ready with Sippets, putin the maddle chereof your thre 
Marrowdones upon forced meat balls; then lay your otha,,, 
bones round abour by the {ides, and vour Chickens, Pigthyte, 
ons, Quails, or what ever foul you have, between all : thay, ., 
Pour out part of your Liquor, from your Larks and othe 2p 
Ingredients, and pur it in a pint of gravy , with four At, 
chovies, a handful of Muſhrooms, a ladle of drawn butteaþyrte 
and a grated Nutmeg : Diſh your green Larks all over yougipgi 
boyled meat, withall the reſt of your Ingredients ; ſo leg, 
it, and firow on Weftphalia bacon minced ſmall : garnilF,ar 
round, and upon your pills of Orange and Lemmon ; anfl;y 5 
ſtick ſome branches of Rolemary on your Marrowbontf in 
ſtanding upright, elſe ſome ſprigs of Artificial Birds mat 
with Almond paſte ; you may garniſh the brims of your di 
with toaſts, and your boyled meat with !liced Lemmon, 


; 
To Boyl Vdaers and Tongues. 


vw Hen they are boyled enough in the Beef pot, anl - 


blancht , you muſt have your Turnips readfow, 

boyled, cut in pieces and toft in Butter, as allManc 
your Colly-flowers and Carrets : put your Turnips all ele i 
ver the bottom of a large diſh, then ſlice on your Tongutll thi 
or Tongues, and lay them one againft another ;, ſlice youthed, 
U1ders,and lay them between, oppoſite - garniſh your Colſten | 
lyflowers all over them, and the Carrets up and down be-pr ba 
tween your Colly-flowers : you may add of the fat of youtſiree 
Pot, if it be pure, unto your drawn butter and Vinegarſicir 
and pour over it. eck 
«ory 
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1 A boyled meat after the French faſhion. 


F:ke bottoms of boyled Artichokes , the yolks of hard 
eggs, young Chicken Peepers, and fquab Pigeons, truls 
Mich Veal ſweet breads, Lamb ftones,, Cocks ſtones and 
Tombs, and knots of eggs, put all theſe into a Pipkin with 
Ie trong broth, White-wine, Salt, Pepper, Nutmeg. Mace, 
NButter , ſtew all theſe together ſoftly , then boyl up your 
Marrow, in a little pipkin , witha handful of Barberries, 
rapes, or Goosberries, pour your liquor from your Mar 
ow, and put in half a pint of gravie, and a ladle of crawn 

"Sitter, grated Nutmeg, and fome Piftaches, when your 

Tipkin is ready with the Ingredients; diſh your fowl on Sip- 

ets, and place all your other on and between them , and 
Tonr other Leare with Marrow,over your boylcd meat,and 
My Sparragraſs round that, garniſh it with Leaiumon, and 
in on coals till you fend it up. 


h 


Another way according to the French faſhion. 


Ake part of a Capon minced and tampt with Almond 

4 paſte, Muskified bisket bread, ſome yolks of haxd 
2g, and ſyect herbs minced very ſmall, tome yolks of raw 
ikos, Safforn, Cinamon, Nutmeg, Currans, Salt, Mar- 
ſow, and Piſtaches, mingle all thele together, then take tix 
WManchets of French bread of a Cay old chipr, cut a round 
yole in the tops of them, and fave the pieces, then take forth 
chil the erum, and fill the ſaid Ioves with compoſition prepa- 
tFed, and top them at the top with your picces you ſaved, 
then bind it up ina clean cloth, and boyl them in a «killer, 
-pr bake them in an Oven : then take three Chickers and 
fiirce Pigeons, and cut them Cown their back, take off 
'eir skins without holes, with the Jcgs, wings and 
eck on : then force them with the ficſh mace into a 
ory force meat, as clicwhere, When they re 

; fOrceo, 
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forced , ſow up their backs, then put them into|,,1 
deep diſh with ftrong broth : you may boyl yi. 
them Quails, Martins, Sparrow, pieces of Artichokeſ,4 
Sparragraſs, Marrow, Piſtaches, Pine apples - when yl 
is ready, diſh your forced loaves, in the middle of yol; 
diſh, the Chickens and Pigeons round about the Qui; 
with other faall birds, with your Marrow, Artichoke 
or what other Ingredients you have in the Summer : firt! 
theſe and the like boyled meat, you may ule Arid, 
chokes , Spdrragraſs , Collyflowers , Grapes or Guhith 
berries , &c. but in Autumn and Winter , you tooc 
uſe Skirrits, Potates , Dates, Cheſtnuts z to this Ligouc 
you may add gravie and drawn butter, unto-your Rirafiſh 
broth. 


BOOK VIIL 
we mon 
Containing bow t0 mak ſeveral ſorts of Pnadings. |fuls 
hen 
How to waks @ Quaking Pudding. neg 


Irye 
Akeapint of Cream , and a manchet grate / 
take three or four ſpoonfuls of the Cream, #hix 
mingle it with two ſpoonſuls of Rice floWrea 
beatit into a batter, ſo it doth not clod, put bc 
into the aforeſaid Cream , then beat ſix eggs , mix th 
all rogether , and beat them very well with a lit 
Roſe water, Nutmeg, Cloves, Mace, and Cinamoundt 
ren, with a little falr; if it be roo thick , you may # 
a little more Cream ; then take a thick, cloth waſht of 
with butter ; ſpread it over a narrow Baſon , you 
Pudding being well beaten together ; put it in , gati{- 
up your Cloth cloſe together , tying it hard withF 
pacithred , giving i: ſome liberty to rile : your liq | f t 

boy 
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toboyling very hard, take up your padding in your 
Mznds , and Lurning it up and down , fo that your bread 
Keg:d cream be mingled very well, then put it jnto your 
engoyling Liquor, let jt -hoyl for three quarters of an 
Ycur covered cloſe, keep conſtantly turning ſor the 

rſt quarter , but it muſt boyl fiercely leſt it ſoak water 
keghen its enough take it up, open it and turn it 
: forth into a diſh ;. ſtick it all over with blancht Dates 
Amed dried Cittern -all over ,, perfume a little Roſe water 
ith musk, with ſom vinegar , drawn butter , and 2 
t&ood quantity of ſugar; when its very hot , pour jt on 
Four puding , ſcrape hard ſugar on the brimsof your 
rglih , and fend it up. 


Another way. 


Ake a little Manchet, lice it exceeding thin, put 
. it intoa Quart of Cream , then put it over the 
fire, and let it boyl with a ſtick or two of Cina- 
mon; you may pour into it before it boyles,two ſpoon- 
fuls of flower beat into a batter , and keep it ſtirred, 
hen poyr it forth into a baſon, put to it 2 grated Nut- 
neg, alittle Cinamon and Ginger, ſome Orangado and 
Iryed Cittern, cut yery thin; when this is cold, pur to 
e half a douzen eggs beaten, with ſome Rojewater, and 
Mix them all together; if it be too thick you may add 
Ktream, ſo that it may become a quaking pudding when it 
8s boyled (as the aforeſaid.) 


To make a diſh of Puddings of ſeveral Coulours. 


0 this end you muſt have five or ſix diſhes befpoke 

on purpoſe of the Turner with Covers to fit them 
x90u muſt butter over all your diſhes in the Incide ; fill 
one of them with the Ingredients aforeſaid, put on the 
over, and bind it down with a Cloth prepared for the 
hpame purpoſe , and packthred : take a quantity more 


$f the aid ſtuff, that will fill a diſh , Colour it with 
Spinnage : 


t 


I'd 


| 
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Spinnage : if you think it will thin it too much, add; 
of an cgpg toit, and beat it together : Put on the Cy 
and bind it up ſo that no water may run in; then t: 
handful of Cowſlips , a handful of Violets , a hand 
Clove Gillyflowers : mince each of theſe by theme] 
and beat them ſeverally in a Morter : ſo add as much gf 
aforeſaid ſtuff to each as will fill three ſeveral diſhes, | 
may thin them as you pleaſe, by mixing more Cream to 
ther of them, ſo bind them up as aforetaid, and when 
pot boyls very fiercely, ihake your diſhes, that the n 
rer may mingle together, and put them in : Whent 
areboyled, uncover your diſhes, turn out your pudd 
intoa large diſh - Stick them as before :; Elſe with 
Rich Suckets : Your Lear, is Butter , Vinegar , [ 
water and good ſtore of Sugar ſcrape on Sugar, and 
them up : they are an exceeding handſome, and | 
ſervice. fitting for any feaſt : you may make but 
or more of the above four forts of puddings, as j 
picale. 


To make Marrow Puddings to boyl in Shins. 
: | Ake a pottle of Cream, two rowls of French bre 


ſliced very thin , being cut over again the cont 

ry way, you may pur it over the fire a ſoaking 
a little whole Cinamon, till it begins ro boyl , thenk 
a dozen of cpps together : and when your Crean 
almoſt cold, bear them in, put to them the Marroy 
five Marrowbones minced , with ſome minced On 
gado, and Citcern, beaten Cinamon , Ginger , Clc 
and Mace, Roſewater and Sugar ,, with ſomeſalt : ! 
may thin it with cream, if your Manchet ſweels} yg 
much : ( for it muſt be but a little thicker ti 
Pan cake batter) then having your hogs guts , the {6 
Jeſt of the great ones, bcinz well fcourcd and cleanlj 
fll up your guts, 2nd tye them up like beads , bc 
avv 


| iy 
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14 about the bigneſs and length of an egg (or ſomething 

| jonger) you mult give two Inches ſcope to every one 

\| of theſe 1n the tying, elſe they will break, not having 

{{ room to riſe : boyl them very loftly in a Kettle , for 

N the ſpace of above haif an hour, then take them up, and 

F keep them tor your ule, and heat them for ſeryice or 
pleaſure. 


a To make black- Paddings to be kept. 
} Fe a gallon of great Oatneeal, and pur to it two 
7 + eallons of very good {trong broth, ler it boyl ſoft- 
| ly over tae fire about half an hour, keeping it conti- 
nually ſtirred, then put.it out into a great earthen pan ;z 
let it be cold, and put to it about a gallon of hogs blond 
ſtrained ; mix it together with the congealed Oatmeal ; 
J if it makes it not thin enough, add to it a quart of milk 
or more, lct it ſteep together all night; then take a. 
200d handful of Winterlavory,as much Pednyroyal , a 
 }F little HyiIop, and Roſemary, half a handful of Time ,- 
2 handful of Sives : if not, take Onions or Leeks, an: 
2 handful of Sage, mince all theſe cxceeding ſmall, and 
put them into your puddings : ſeaſon it with Pepper 
beaten ſmall , Cloves, Mace, Ginger, Cinamon, and 
M9 Nutmegs, with.a quantity of Salt ; then havin; about 
MI two flecks of Lard cut with your Knife twice as big as a 
dye, put all in together, with about ſixteen Eggs, min- 
MMeleitall well with your hazids : if it be thick and not 
high coloured with blood, add more to ir,, your ſmall 
MY guts of a hogg being cleanſed and watered for a day 
NA before; cut your guts aa ell and half long, and blow 
-} them up all, to jee whether they are ound, then hill a taſte 
: of theſe puddings,” and oblerie what ſcope you give tc 
eb} your taſte, that you may know how they twell, 2s alſo 
to know what they want .in their ſeaſoning, ſoftneſs or 
(s hardneſs ; for thcy ovght not to have fo much bloud. 
ne it then to conveal them hard; and according tv this 


: # Tryal, 
avv 


It 
Id 
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Tryal, you may order the reſt; ſo fill up your leng 
and tye them upt--fix links, or but four if you plea 
you muſt allow t leaſt three inches ſcope in each lin 
Tet your water boyl very ſober, and when they hg 
boyled half an hour, take them forth, and put othe 
in ; then afterwards put them in for half an hour apailPo 
as you fill your Puddings, you muſt ſupply your P{fin 
ſtill with Hogs ſuet, and order your hand in the fillinjof 
that the ingredients may all carry a due proportioſea 
theſe Puddings, with ſome white Puddings made wiggut 
Reef ſuet, after the manner of the little &nes, (but offaln 
fpan length) will be a very good ſervice for a com 

diet, eſpecially at night; you may add to your whi 
Puddings a pretty quantity of flower, with your gratgrict 
bread, but then you muſt put in the fewer eggs, hyrece 
the more Beef ſuct minced exceeding ſmall. 


To make Polony Saſſages to kzep all the year. 


Y OU may take a piece of a Gammon of red Bac: 
& half boyl it,mince it very ſmall : if yourGam 

be not fat, take half as much bacon lard, mince it lik 
wiſe : ſcaſon them with time and Sage minced veq*0! 
ſmal}, and good ſtore of Pepper beaten to duſt, withis 
little Cloves, Mace and Nutmeg, and a pretty quantinf"al 
of Salt, for they ought ſo to be ; add to them the yolif*2 
of two cggs, znd ſo much red wine as will bring ther 
up into a ſtiif body ; mingle them well with your hang 
hll them into middle skins, as big as four of your ord#*21 
nary Saſſages, ſo hang them in your Chimney for Þ*) 
time, and when you will uſe them, they muſt be af< | 
outvery thin round ways, and put them in your dilf*% 
with -Oyl and Vinegar, and ſerve them for a Sallet fo": 
the ſecond courſe, or for a Collation. before you drit i 
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ale 
10} 
a Ake Pork, not as much fat as lean, mince it exceed- 
her ing {mall together, then take part of the fleck of 
aig Pork 1n pieces about the bigneſs of the top of your 
Pafinger, ſeaſon each apart with minced Sage, good ſtore 
inJof Pepper and Salt, ſome Cloves and Mace, mix in your 
{ſeaſoning into each of theſe; take your ſmall ſheeps 
widguts and cleanſe them, ſo fill them with your funel, 
ofjalways putting ſome of the pieces of fleck between the 
minced; you may ſprinkle a little wine on the top of 
your Saſſage meat, it will fill the better. I have made 

rich Saſſages of Capons and Rabits, and could ſhew a 

receipt for it; but none ſo ſavoury as thoſe of Pork, by 

reaſon that Sage and Pepper is not ſuitable to the na- 

tureof the other ; ſo tye up your Saſlages in links, and 

keep them for your uſe. 


To make a Pudding of Hogs- Liver. 


IN Oyl your Hogs-Liver and grate it ; put toit more 
1D grated bread than Liver, with as much fine flower 
e5of either ; put twelve eggs to the value of a gallon of 
thÞlhis mixture,with about two pound of Beef-ſuet minced 
mall, with a pound and half of Currans, halfa quarter 
fa pint of Roſe-water, a good quantity of Cloves and 
enÞlace, Nutmeg, Cinamon and Ginger, all beaten, and 
6p much Salt as it requires, with ſome Wintertſavoury, 
«#enniroyal, Sweet Margerum and Time, all minced 
ir Fery ſmall : mix all theſe with ſweet Milk or Cream; 
of it be no thicker than Fritter Batter, fo fill your 
ji0$10gs guts ; you may make one for the Table in the 
{aw, to be eaten hot : in your knitting up the guts, 
FN muſt remember to give them three or four inches 
ope: in your putting them into your boyling 

yer, you muſt handle them round, to bring the meat 

ml to all parts of the gut : they will ask above an 

G 2 hours 


Another way for Saſſages. 


9 
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hours boyling : the boyling muſt be ſober ; if the win! 
Tiſe in them, you muſt obſerve to prick them. 


To make a baked Marrow Pudding. 


of a quart of Cream a boyling, with Cinamon, ar 
large Mace : take eight cygs, calting away th 
whites of four. beat them well together , ith a lit 


more Cream or milk : when your Cream boyls, tz: 
it off the fire, and ſtir in your evgs, let it not be too hy 
leſt it eurdle , {eaſon it with Roſe-water, Sugar, a: 
grated Nutmeg : : your diſh being ready, with a garni 
of Paſte about the brims, cover the bottom of your dl 
with thin ſippets of 1ighr bread, lay raw Marrow there: 
all over, alſo Dates 2nd Raiſons, with Orangado al 
other ſuckets : then pu? in a Jadleful or two of yor 
Cream boyled up, and lay onthe top of that a laying 
ſippets, put alſo a laying of Marrow and luckets (: 
before) on the top of that: then pour in your Crez 
again ; if your diſh be deep enough, you may gO ti 
ſtories high ; fill ic nor to full till it comes in the Orc: 
leſt it ſpill over, it will nct ask half an hours bakin: 
you may garniſh it if you pFeaſe with Lozenges ,i 

otherwiſe. 
To m:ke an Oatmeal Puddirg. 


mm——_ ax © Fr, 


FF Ake two handfuls of great Oatmeal, and beat itd 
cecding {mall 1a a Morter, fct on three pints: 
Milk ina $ killer, Put 1mto it two or three lticks of Ci: 
mon, and large Mace, itir in this Catmeal into 50 
Milk before it is hor, lo much as will make it reaſor: 
thick, tit to be eaten ; boyl it for the ſpace of halt: 
hour, bur keep it ſtirring ; ; Put therein a good hand: 
of Beef ſued ſhred tmall; then take it cff the fre, 7 

vr it in an carthen Pan,and let it ſtand until it is alm! 
coJd ; if it grows thick, thin it with a littlemore Mit 
beat in ſour epes., with almoſt a handful of Sugar, 


erat 


— 
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win erated Nutmeg, and fome Roſe-water ; butter the bot- 
tom of your diſh,and pour in your Puddinrg,for it ought 
to beas thin as batter; bake ir ſoftly ; it will 35k but 
half an hours time ; ſo ſcrape on Sugar, and ſend it up, 


' th To make a Pudding of Rice flower. 


[2:; : Hicken three pints of Milk, with about a handful 
of Rice flower beaten into a batter, put in Cina» 
ay mon and large Macein the boyling ; keep it continually 
MF ſtirred till it be thick, put into it a piece of butter, ler 
GUI it boyl aquarter of an hour, then put itin an earthea 
iq Pan, aud let it be cold ; add to it two handfuls of Cu- 
2 rans, a little Sugar, beaten Cinamon, and a handful of 
JJ Dates minced, beat half a dozen cggs (caſting forth 
87 three whites) beat them together, put butter in the 
] bottom of your diſh, and pour in your Pudding ; you 
muſt add Salt, and all chings elſe in this nature , ac- 
Ri cording to your diſcretion ; you ought to have a garniſh 
i of Paſte on the brims of your diſh ; whea it is baked, 
= ſcrape on Sugar, and ſerve it up, adding a little Roſe- 
14 Vater. 


— 
La 
_ A. 


To make abaity Pndding. 


Et on three pints of Cream, two grated Manchets 

or French rollcs {liced chin and minced, put to this 
a grated nutmeg, a little Cloves, Mace, Cinamon and 
Ginger beaten ; add thereto naif a handful of flower, - 
mingle it together, and ſtir it into your milk ; when it 
4 boyls, throw ina piece of Butter ; then having tour or 
7 five eggsbeaten, with the whites of half caſt away, put 
WU them alſo into your Pudding, wirh a handful of Sugar, 
4 and alittle Role-warter , . {tir them rogetner again, til 
hq they begin to boyl an:l thicken,” then pur it out into 
4 your diſh you ſerve itupin, ſer it on a heap of coals, 
'| Put a lize-ſhovel to be red hot in the fire , then hold it 
c G 2 clols 
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Cloſe to your Pudding until it is brown on the top, i{ _ 
ſcrape on Sugar and ſend it up. | 


To make Andelians. | 22 


_” Ake the great guts of a Hog, let them be cle 
ſcoured and ſhifted in ſeveral waters, for fou 
and twenty hours together,then take a handful of ver; 
good ſweet herbs and Parſlee, with a piece of Beef-ſuct} 
mince it together very ſmall,and put to it a good quan 
tity of Cloves, Mace, Ginger, a little Pepper, Salt an 
beaten Nutmeg ; add to it a handful of grated brez 
mingle itall together ; then cleanſe and ſtroke your g 
from the water and ſlime, through a cloth very cleay n 
and ſeaſon the fat ſide of them with your aforeſaid in{ { 
_ ; ſo pull one length over another, yout y 
eaſt underneath, and your greateſt on the outſide ; ya} b 
may pur five or fix lengths over one another; but ft j« 
the more ſure way; for after-ſervice, you ought to wal h 
every length over with eggs, and then ſeaſon it, befor] t 
you pull over the other length ; when you have don d 
all, bind them up at both ends, and boyl them fſoftiyj h 
until they are enough, then ſowce them : When ya v 
uſe them, you may cut them in ſlices, and fry them, 6| F 
ſerve them up with Muſtard . but if you think they will » 
be better, you may dip them in the yolks of eggs, ant] t 
4 \ 
| 
| 
| 


ſo fry them. 


—— - 
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Contains Haſh , Stewed , Broylea and Cars 
bonadoed meats. ys | | 


To farce 4 Fillet of Beef. 


Ut your Fillet of Beef into three greatCollops, 
throughout from fide to ſide, beat them very 
well with a Rouler,or back ſide ofa Cleaver; 

ſo that you have made them flat and thin,then 

mince a great handful of Parſlee, with Time and other 

4 ſweet herbs ; having your meat ſeaſoned as it lyeth, 

with Pepper, Salt, Cloves, Mace and Nutmeg, and 

being waſhed over with the yolks of eggs as yon 

! joyn them together again, throw on a handful of ſweet 

herbs,anda handful or two of Beef ſuet purely minced ; 

for} then joyn on the other Fillet with the walhed ſide 
one} downward to the herbs; fo do with the third, having the 
fri} herbs and Beef-ſuet between ; beat them cloſe together 
youf with the flat ſide of the Cleaver, fo put it into a great 

6} Pan,and put a pint of Claret and a pint of ſtrong Broth, 

will with half a dozen of Onions and whole Pepper to it, 

andÞ but it is better to wrap it up in two Veal Caules, being 
| waſhed over with the yolks of eggs, ſo cover it with a 
ſheet of courſe Paſte, and let it ſtew up in an hot Oven 

; for about five hours; you muſt note, that this [ call a 
Fillet, is but three great Collops of one ſide the Fillet, 

; containing the bigneſs oſ a Filler of Veal ; when it is ba- 

K ked, you muſt diſh it up in good ſtore of ſippets, and 

pour in the Broth it was baked with ; then having a red 

Cabbage boyled, hacked and toſt up in drawn Butter, 

o_ it upon, and the ſides of the meat, in the inſide 

the diſh, 


G 4 Tg 
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To (lew a Breaſt of Mutter: 


lay a Breaſt of Mutton,and joynt it well,and far 

it with ſome ſweet herl;z,and minced Parſlce;th: 1 
put it in a deep Stewing-diſh with the right ſide down ma! 
wards; put to it ſo much White-wine and ſtrong Brot] paſ 
as will ſtew it; ſet it on a great heap of Coals, put i] coa 
two or three Onyons,a faggot of ſweer Herbs, and | ma 
little large Mace ; when it is almolt ſtewed,take a hand: 
ful of Spinnage, Parſlee and Endive , and put into it; 
at the laſt you may put ſome Goosberries or Grape: 
in the Winter time you may ſtew it with Sampler anc 
Capers; it will not be amils to add theſe to them atan 
time : diſh up your Breaſt of Mutton, and put by th; 
m_— you do not ulſc,and thicken the other with yolk 
of Eggs and drawn Butter, ſo pour on the Lear.and th 
herbs over the meat, and garniſh the diſh with Lemma} *** 
or Barberries. lt 


To farce a Fillet of Veil. wit 


"Sr two Fillets out of a large leg, take a handful d Ipc 
ſweet herbs and Parſlee minced, with a handful d 
Beef ſuet minced, and ſome yolks of hard eggs : ſez 
ſon this with two grated Nutmeeps, and alittle Salt,ani 
ſo farce your Fillets of Veal : being weil larded witli} ' 
Bacon, -and drawn with Time, let them be roaſteds: Y 
moſt enough : then in the mean time take the reſt 0}, 

your farced meat, being about a handful , put half | gir 
handful of Currans to it, and a little ſtrong Broth, Vi] 
negar, ard a little Clarct, with ſome large Mace, and}, 
little Sugar : your mcat being almoſt roaſted, drawitj;} 
cff, andlet it ſtew in this: when it is enough, addaÞch 
Jadleful of drawn butter,ſo diſh vp your meat,and poutſnj 
7our ſance all over it. | Fi 
Fg Tile 


q 


F 
, 


The whole Body of Cookery Diſſefed. 38 


To ſtew Veniſen. 


Hey which have mucn Veniſon, and make many 
T cond baked meats,mav ſtew a diſh in haſte after this 
manner ; when it is fliced out of your Pye, Pot, or 
Paſty, put it ina Stewing-diſh, and ſet it on a heap of 
coals, with a littleClaret-wine.a ſpring or two of Roſe- 


1 mary, half a dozen Cloves,a little grated bread,Sugar, 


1nd Vinegar ; fo let it ſtew together a while,then grate 
ton a Nutmeg, and diſh ir up. 


How to ſtew Calves Feet. 


— Calves-feet being boylcd and blanched, ſplit 


them in the middle,take from them the great bones 
put them into a ſtewing-diſh witha little ſtrong broth, 
twoor three Onyons, a faggot of ſweet Herbs,with a 
little Iarge Mace and Salt ; when they boyl put to them 
2handful of Parſlee, Spinage and ſiveet herbs minced, 
witha handful of Currans; when they are encugh, 
heat the yolks of two or three Eggs, with four or five 


{ ſpoonfils of Vinegar and alittle Sugar; ſo thicken your 


Lear with that,and a little drawn butter ; diſh up your 


|Calves feet on ſippets, 2nd pour on your Broth, 


'Ithl To ha(h a Showlder or Leg of Mutton. 


1d 


YOur ſhoulder or leg being almoſt roaſted, you muſt 
* thaſhthemin as thin ſlices as you can.,, into a deep 
diſh; put into it a ladleful of ſtrong Broth, three or 


qfour wholeOnijons.a faggor of ſwect herbs.a !irtle large 
4 lace and Salt, put jt 03a goud he2n of coals, when it 


Js doyled up to an heighth, put infoit two or three An- 
Jenovies , half a handful <f Capes, a little S5myier 


oulmnced, rwo yo!ks of kgs bevten with 7 i.e White: 


wire, tof$ ap together. fo diſh it up,2nd garriſh it with 


To Lemmon. Ilow 


_ 
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ll 
How to make 4 raw Haſh of a more excellent way, yo: 
new invented. ut: 


Tz a couple of legs of Lamb, or a leg of yo f 
Mutton ; haſh it excecding thin with your kniff*? 


te 


then having half a handful of ſweet herbs minced 
ſiſting moſt of Time. put into your meat, with a linf 

Cloves, Mace, Nutmeg and Salt,with the yolks of { ol 
eggs; work up all theſe together between your handf:** 
your Pan being on with a good quantity of Clarik 
butter, pur it in all over the Pan,ſo keep it ſtirring a”. 
toſſing, until it be almoſt eatable, then put out wf®? 
butter our of your Pan you fryedit in ; put in a lalf" 
ful of ſtrong Broth, a little White-wine, four Anc 
vies, two or three whole Onions,a faggot of ſweet het - 
ſo let them ſtew up all together ; put in towards thelf® 

a pint of Oyſters, then take the yolks of two or th 
eggs, and beat them in ſtrong Broth, or White-mi 
2nd throw them into your Pan, keeping it ſtill toll 
and ſtirring ; you may add half a pint of gravie if! 
have it, your diſh being garniſhed with ſippets, pour, h 
your Haſh, and put Saſſages round about, ſo garniſ nl 
with Lemmon, and ſtrow on the yolks of minced exzþ,,? 
if it be well done, it will look white with a ſmeered frq, : 


To Haſh a Calves head. noſ 


* T Ake your Calves head and cleave it in two,and wy 
it out in certain waters, that it may boyl whith;; 

then put it a boyling and ſcum it : when it is aln 20 
boyled, take it up, and let it cool; Haſh it in flicep” 
thin as you can, then put it into your Stew-Pit,.. 
with a ladleful'or two of Strong Broth, and as mi 
Waite-wine, three or four Onions whole, and alithe:. 
Time minced, with two or three Anchovies, a lit; 
Salc, with a little Oyſter liquor, if you have it 3 
c 
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| theſe a ſtewing together, when they are enough, 
3,$oſs it up with the yolks of two eggs, anda little drawn 

utter ; you may have a Pipkin with about half a pint 

ff Oyſters ſtewed up in a little gravie, with as many 
.;Þuſhroms, being thickened with a little drawn Butter, 
od ſeaſoned with Nutmeg ; take off your Pipkins, lay 
"The bones of your Calves head in the bottom of your 
T: liſh with ſfippets, then pour out your Haſh with your 
nl ear into the diſh, and ſpread it abroad, and put your 
"Pyſters and Muſhroms, and that Lear all over your 


"Talves head ; then having yonr thin fliced Bacon, before 
> Poyled, and part thereof fryed in eggs, lay it round 
Þn the diſhes ſide : the one fryed and the other boyled ; 
Wn may add Saſlages alſo about ir, ſo garniſh it with 
Lemmon ; only grate a Nutmeg, ſtrow it on the top, 
- ind let it go up ſmoaking. 


| 


in To Haſh Hens or Pull.ts wth Eggs. 
Oli 


fi Our Hens or Pullets being roaſted before, cut them 


| up as you would carve them for the Table ; then 
bn aſh off all the meat very thin and clean from the bones, 
"pnly leave ſome upon the thigh bones and pinions; put 
-$em into your ſtewing diſh with ftrong Broth, with two 
#Þ three Onions ; ſo let them ſtew up, with a faggot 
f {weet herbs,and a grated Nutmeg ; when they are al: 
noſt enough, mince balfa dozen hard eggs,and pur to its 

jo being ſeaſoned with Salt, add a little drawn Butter 
| and Claret-wine to it, and toſs it up together in your 
| "Pi; ler the Lear be thick ; if not, add the yolk of araw 
Mzpor two ; take out all your bones, and place them on 
© the fide of your diſhto the brim-wards, upon your ſip- 
Fets; then put your meat all over the-d:ſh ,, ſcruiſe a 
io mon with ſome drawn Butter, and pour on the top 

1; tit; ſtrow on yolks of eggs minced, and garniſh them 


| p ith Lemmon. 
2 


To 
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To make a Haſh of C.pors. * 
Aſh your Capons in the ſame manner ag yh 
Hens before, put into them a little Claret.yÞ0 
and ſtrong Broth, two Onions, two Anchovies, af 
got of ſweet herbs, let it boyl all together 3, pur to 
little gravie, if you have it, and ſome Oyſter liqu 
toſs it together with a little drawa butter, ſo diſh jt; \ 
and ſtrow over the meat a Lemmon cut in Dice,and{ yo 
itup: you may ſtew up Saſlages with them, andy;;; 


them round your diſh, if you pleaſe. a 
ho! 
To Haſh P.tridges. F? 


ye Partridpges being roaſted, take all the fleſhyg*t 
the bones, and haſh it very thin; only prefgBu 
the legs and wings of two or three Partridges ; then! 
a little Claret-wine into your Pan, with a little ſtr 
broth and gravie; put toit an Onion or two, a\ 
meg grated, with an Anchovic, and a few crum 
bread ; when this boyls in your Pan, put un fx 
wings and legs, with the bones of your . Partrid; 
with all your Haſh on the topof them : ſo cover j; 
Stew-pan, and let it boy] up, and when it is enog. , 
put in a Jadleful of drawn butter, and toſs it uptq,. 
ther ; diſh upthe bones in the boctom of your dilly... 
ſippets; lay your legs and wings round about, 4, 
your Haſh on the bones in the miq1le, ſo pour on}, 
Lear, with a little drawn butter, and garniſh it s 
Lemmon. is 


To Haſh Ducks, or other watcr-fowl. but! 


aſh your Ducks as you have hcard before 1 
| | Partridge; put ſtrohz Broth, with a little V4," 1 
gar, and ſet them on th2 coals in the ſtewing-dith; Þ- | 
to them four Oaionz mince exc22ding mull, a1 
ſmall P-pper, let al! this boyl up cogethec witha 


s 
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5alt ; alſo pur ina pound of Saſlages into the boyling 
ith your Haſh-Ducks ; when they are enough, toſs 
« vthem up thick with a little draw Butter; ſo diſh them 
4.0 your beſt Advantage. 

4 To Haſl a Kabvtet. 

196 yOu muſt take the fleſh from the bones of your Rab- 
It! ber, being before roaſted,and mince it {mall with 
id your mincing knife ; ſo pur ro ita little ſtrong Broth 
ndFzrd Vinegar,an Onion or two, with a grated Nutmeg, 
and let it ſtew up rogether; then mince a handful of 
boyled Partlec green, with a Lemmon cut like Dice,& 
2 few Barberries, put it into your Haſh,and toſs it alte- 
eh gether, and when ir is enough , put a ladleful of drawn 
efButter thereto, and diſh ir upon the bones ; ſo garniſh: 
exit with Lemmon. 


ſtr 
1\ Carbonadoes and Broylcd meats. 
0) To Carlonado a Gooſe. 


4 Our Gooſe being roeſted ., and carved , ſcorch it 
ih. with your knife long ways, and croſs it over again 
L (lo that ic may be like Checquer work )) both within 
Jand without , then waſh ir over with butter, ſtrow it 
n with Salt, put it into a diſh, withthe skinny ſide down- 
'Jwards, fo fer it Before your fire, in your drippingPan, 
: that it may take a gentle hear, when it hath ſtood a 
while, turn the other ſide - then lay it on your Gridi- 
ron, and-pur it on a moderate fire of Charcoals; when it 
Is done,take it off the fire, and baſt the upper ſide with 
butter,and dreads it over with flower and grated bread 
Jthen turn jr and troth ir on the fire and diſh it up in or- 
j4&r; jour ſawce muſt be Butter,and Vinegar, Muſtard 
7 and Sugar,being mingled rogether:put it into your diſh, 
: lo lay cn a little d rawnButter,ard garniſh it withLem- 
ion : you may lay cu Saflages round your difh if you 
{plcaſe, . To 
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To Carbonedo Turkies. - 

Y Ou muſt obſerve the ſame order as you did in t _ 
Goole , your ſawce muſt be a little gravy a | 

ſtrong broth , boyled up with an Onion, and alit} 
grated bread, with ſliced Nutmeg, an Anchovie, ani 

Jadle of drawn butter ; add a little falr, diſh upy 

Turky, and put your fauce all over it, ſtrow jt ox 

with Barberries, and garniſh it with Lemmon. ( 

To Carbonado Henns. ' : 

LL E T your fawce be a little White-wine and Gran y 

halfa dozen of the yolks of hard eggs minced, boykf;, 

up wtih an Onion, add to it a grated Nutmeg , thidſp, 

en it with the yolks of an egg or two, with a ladleq; 

drawn butter ; diſh up your Henns , and pour ona, 


your ſawce,ſtrow on yolks of eggs minced, and'ganiz, 
it with Lemmon, ry 


ke 


To Carbonado Veal. 5 
Ake a breaſt of Veal, lard it very thick with, 
con, and when it is boyled , Cardonado it long, 
and croſs-ways; waſh it over with a little butter, an 
the yolk of an egg, ſtrow it over with ſalt ;, put ito 
your Gridiron with the right ſide downward, untili 
be of a yellowiſh brown, diſh it up, garniſh it withal 
little fryed bacon ; let your Lear bea little ſtroihe 
broth, boyled up with ſome minced Time, and ſony 
Nutmeg grated, a little Vinegar, and a ladle of drain, 
butter, pour it over your meat; ſo {cruiſe in an Orang 
or two,and garniſh it with Oranges cut in quarters. 


To Carbonado Intton. 


BY: a ſhoulder or breaſt of Mutton , then ſcorci 


them over as aforeſaid,and ſtrow on minced ry 
$a l 
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Galt, and a little Nutmeg; when they are broyled,diſh 
em up; let your ſawce be Claret wine boyled up, 
ith two Onions, alittle Sampier. and Capers minced, 
i Fith drawn butter and gravy , pour this all over your 
ied eat, and garniſh it with Lemmon. 


= A diſh of Collops of Mutton, Broyld. 
09, Ut off a piece of your Leg of Mutton cloſe to the 
bone, cut it into Collops very thin , hack them 
2 broad as you can, with the back of a great knife, and 
ay them in a broad diſh, then having a little Time 
[mall minced, and a Nutmeg grated, mingled with a 
JF;rle ſalt, ſtrow the one half on the upper ſide of your 
YLollops, your Gridiron being clean rubbed with the 
leQtins of Bacon, put on your Collops with the ſeaſoned 
oMEedownwards, then caſt the reſt of your ſeaſoning on 
MFEte other ſide, and let them broyl on a moderate fire ; 
zhen the one ſide is enough, turn them, they muſt net 
xe brown ; ſo let your diſh be on the coals with a little 
ravy, diſh them up in a heap, pour on alittle butter, 
Net gravy hot, cover them with a diſh, and ſend them 
Ot ro the table, being garniſh'd withfliced Lemmon. 


aſl 
it 0 
till 


Steaks of Pork Broyled. 
ny | Ake a Loyn of Pork, cut off the skin, and aboutan 
Ui inch or more of the fat : (if the Loyn be ſo fat) 
r0\then cut of your ſteakes with your Cleaver very thin, 
[Mod beat them with the flat thereof, as broad and as thin 
2MÞ you can lay them on a diſh , ſtrow them over with a 
M2 Aitle alt, and Sage minced very ſmall; ſo lay them 
* Myour Gridiron, and ſeaſon the other ſide; let your 
ce be drawn Butter, Vinegar and Aſuſtard with a 
eSugar , when they are ready, diſh them up, and 
; tthe ſawce to them. £ 
0 


| 
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ToCarbonado a Calves huad, 


AVE it is boylcd according to the uſual many 


Carbonado it , and ſtrow on lalr ;, fo wal 
over with the yolk of an ezg , and drawn butter, ; 
the bars of your Gridiron with the skin of far Ba: 
and ler it broyl gently , to a yellowiſh brown ; dil 
up with your tongue about it ; your Lear may tea; 
of Oylters ſtewed up in gravy and wine, with 2 
of drawn butter put to it : ſo pour it all over jj 
Calves head , and put your ſliced Bacon round al:: \ 


Garniſh it witk Lemmon, 


To Broyl a Chine of Park, 


Hen your Pork is boyled , walh it over wit 
little butter, and broyl it; then take your: 


Turnips cut to pieces in the length and 
neſs of your thumb,heing bovled in a little {trong bif% 
and milk.toſt up with ſome drawn butter and vine: lip 
your Pork being diſfd, pour this all over it :; Ger*to 
your diſh with Barverries,{trowing fome over the 
and fend it up. 

There are many Gentry who dcli»ht in Carbonad nd 
and broyled meats : for indeed it is a very good {xoput 
and wholeſome meat : tneietore | do acquaint rhe peer 
dent in Cookery, that he may maic uſe of this waj! 
any other meats or Joynts, whicu | have here omil 
provide The ſawſe be natural to the meat : Brrcer 5 
Vinegar being the good old ſawce for moſt broyf"*" 
meats : As for Example, eco 

Boyl a Brisket of Beef , take off iheskin , and [ake 
bonado it, then broyl it: diſh it and lerve it up, 8 wa 
Cabbadge or Turnips : your Lear js butter and VF 
gar, In the ſame m-n2ver you may do the gookPp'®* 
Skif that you took ott, acc 


Boq® 


4 ” 
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ON; 

R BOOK X. 

JN —_ 

a: LES : 

Ll Contatning Fr17afies and Frying, 
It 


; How to fry all maxn:r of Garmiſing. 


Ou muſt beat the yolks 9 ez7s. put in the beat- 
0g a little flower, and Sack. make ti m in- 
to a batter , add to the »atrer iom2 grared 
Nutmeg; if you make much, you may put in 

four whites among{t eight cggs : let it be thice. 


os How to fry Oyſters in Baiter. | 
[= your Pan be hot with your Clarified Butter or 


fry; hold your pan on a hot fire with your Oyſters, 
141d when they are come toa lovely brown , take them 
out with your Scummer; thus you may fry ſliced Lob- 
ers, Pranes, or Periwincklcs, the tayls of Crafiſh, to 
perve for the garniſhing of your hſh ; you may fry Roſe- 
ary dipt {lightly in Batter : Your Pan muſt be very 
Pt to fry Bay-leaves, Fennel, or Parſlee ; your ſcum- 
xÞer muſt always be in your hand; for as ſoon as they 

come green and criſp, they will turn black if you 
(Fe them not forth; theſe things you mnſt not dip in 
patter : you may fry Skirrets, iliced Potatoes, and 
y;P2con in thin ſlices in the (aid batter ; If you would fry 
epcen, then you muſt ſcald fome Spinnage in boyling 

ater, and mince it with your knife exceeding {mall ; 
) (12 may ſtrain in a littic of rhe juice of ir, but then 
HH You 


" 98 The whole Body of Cookery Diſſefted. 


vou muſt add more flower ; beat this in with theyq 
of eggs, and fry your green away with your pan fg .. 
toned) as your other before ; to know if your pan! ] 
hot, if it leave hiſſing, and begin to ſmoak, thenit 

hot, take it off, clſe it will burn and ſpoil all: If jg ve 
would fry any cther thing in batter, you muſt fry} w 
afrer the manner afore preſcribed : thus much far] pa 
varnih th 


ww 


A Frigacy of a Hen or Capon. thi 


= Hey being either roaſt or boyled before, alm 

enouzh, and carved up, the Pinions being cut 
from the wings, and the brawn of the Capon cut 
from the joynt, and being ſo ordered that it may | 
handſome in the pan : put to them (as they are in 
diſh) the yolks of four eggs, witha little minced T1 
and {liced Nutmeg : then mingle them up together 
tween your hands: your pan being on the hire, m 
clarihed butrer (or ſweet ſuet) half hot, put themi 
and let them {ry until they be yellowiſh,then turn then 
ſo take a little white-wine, and beat it with three 
tonr yolks of eggs: add to it a little ſtrong brotha 
gravy, an Onyon or two cut in quarters, two Ancit 
vies minced with a grated Nutmeg, then pour out : 
your ſtuff from your Capon or Hen, and put to It] 
ladleful of drawn butter :- ſo put this Lear into you P! 
pan, and keep it continually ſhaking over a ſober fir} Nt 
until it turns thici, or is ready to boyl, then diſh 3 
your C2pon or Hen in order : if your Lear in ya * 
pan be too thick, you may thin it with Gravy, Win #1 
97 ſtroag broth : ſo pour over your Lear : ſtrow|*! 
with the yoſks of eggs minccd, and garniſh it wil & 
F.cmmon, 


Sq 
L 


an! 


f v 
fry! 


for 
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To make a Fregacy of Chicken brown. 


Ake about four Chickens, ſcald them, and cut 

them in qurters: beat them flat with your Clea- 
ver, and break their bones, dry them with cloth very 
well, ane flower them all over the skinny ſides; your 
pan being hot with clarified butter, put them in with 
theskinny part downwards, fry them brown, then turn 
| them : let your Lear be a little Clarret-wine and gravy: 
then put your l1quour out of your pan, and put in your 
lear, with pieces of Saſſages wrung off as long as your 


thumb, and a pint of Oyſters, two or three onions, 
with a faggot of ſweet herbs, a grated Nutmeg, and 
two or three Anchovies, let them boyl up in the pan ; 


q then beat the yolks of four eggs with a little ſtrong 


broth, take the pan off the fire, and put them in: if ir 


Tia turns too thick, you may thin it with Wine, Gravy, or 


frong Broth: keep it ſhaking whileſt ics on the 


q fice, then diſh up your Chickens on Sippets, and pour 
4 on your Lear, and Oyſters, with your pieces of 


Saſages by the ſides of your diſh, and garniſh it with 
Lemmon. 


Another way for Chicken or Rabbets. 


F T Ake your Chickens or Rabbets, and let tiem be 


almoſt half boyled, cut them in haves or quarters: 
put them into your pan with a little freſh butter, (hear 
not your pan at all for them) then lay your pan on the 
ie, and let them fry ſoberly : Let your Lear be ready, 
the yolks of three or four cgzs beaten, with about ialf 
| apint of Verjuice.,a littie white-wine, and ſtrong broth, 


{2 Nutmeg grated, and a nandfa} of partlee, boyled up 
1 green and minced, with abour a tpoonful of Sugar, 


adding one handful of ſcalded Goosbercies, Grapes, 
orſliced Artichoke-bortoms ; ;2ut all theſe jn the pan to 
your Chickens,bcjng kept ſhaking over the fire, until 


H 2 jr, 
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it be ready to boyl, then diſh your Chickens, or Rab. 
bets on Sippets, ſhake your Lear, and let it be as thick 
as drawn butter, ſo pour it all over your Chickens, 
ſtrow on a Lemmon cut like dice, and garniſh it with 
boyled Parſlee and Barberries. 


To ſmear Collops of Veal. 


{hm a piece of your Fillet of Veal, and cut it into 
thin Collops , and hack it with the back of your 
knife, and lard them with Bacen very thick , then put 
them into your pan, it being pretty hot, and fry then 
withclarified butter very brown on both ſides ; And let 
them be ſo haſtily done, that they may not be frye! 
quitethrough; then has ing half a pint of Claret wine, 
and half a pint of Gravy, put it in your pan (with four 
Anchovies, threc or four Onions, a little minced Time, 
and grated Nutmeg) amongſt your burnt Butter ; when 
it is boyled up, thicken it with the yolk of an egg , 
diſh up your Collops,and pour on your Lear on the top: 
if your Pan be little, you may fry them at twice, and 
let them boyl up after the ſame manner, in your ſtew- 
ing diſh, Garniſh them with Lemmon. 


To fry a diſh of Lamb-ſiones and Sweet breads. 


= your Lamb ſtones , taking off the outward 
Skin, and ſplit them through; alſo ſlice your Veat 
ſweat breads,let your Lambs be whole, 1o let your pan 


be very hot, and your Lamb ſtones and Sweet breads | 


flowered exceeding well ; you may fry them up into 2 
pure brown, if you do not overcharge your pan ; let. 
your ſawce be gravy, butter 2nd vinegar, diſh them vÞp 
and ſtrow over them parſle frycd cri{p. 


Hein 


| 


o— 
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How to make a Frigacy of Lamb, 

Ake a leg of Lamb, and cut it into Collops , and 
beat it with tne back of the knife ; put into a diſh 
with the yolk of four eggs, a handful of Parſle, Time, 
Sweet Margerum and Spinnage minced very ſmall, put 
toit a little beaten Cloves, Mace, Nutmeg, and a little 
Salt, mix them all together, your Frying pan being over 
the Fire with clarified Butter almoſt hot ; put them in, 
and fry them ſoftly , let them not be brown , but ra- 
ther green ; when they are almoſt fryed, put tothem a 
little White wine and ſtrong broth. three Onions in 
halves, and a ladle of drawn Butter : letit boyl up in the 
pan, then bcat the yolks of two eggs, with a little Vi- 
negar, a little Nutmeg, and a little gravy; diſh up your 
Lamb on Sippets, and pour. on the Lear, and garniſh ic 

with Lemmon ſliced. | 


| A Fragacy of Veal. 


Your Veal being cut from the fillet, very thin, but 
not very large, do by it as before by your Lamb, 

add yolks of eggs, and green minced herbs, until your 
Veal looks green ; fry it up as before, and put it into a 
ſewing diſh, with a little White wine , and ſtrong 
broth ; then cut ſome thin flices of Bacon, and throw 
into the diſh amongſt the ſweet herbs, where the Veal 
| was before ; ſeaſon it with a little Pepper, and minced 
ſage, throw in the yolk or two of an egg : your pan 
being hot, fry it a little on both ſides, fo put it into the 
| Lear witli the Veal, and alſo that in the pan it was 
t | fryed withal , fo ler it boyl up together, and beat the 
yolks of two eggs, with a little Vinegar; pur It into 
your meat , and toſs it up together, with a ladle of 
drawn butter, and two Nutmegs grated ; diſh up your 
Veal with your Bacon about 1t, and pour over your 
Lear. H 3 "iS 
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A diſh of Collops of Mutton with a ſavoury hog. 
CC Ur your Collops of your Mutton through your 
Loyn, and bear them with the flat of your Clez 
ver; ſprinkle them with Salr, and put them in your 
Pan, with ſome butter to them, fry them pretty bromn 
on each ſide, then put them out into your ſtewing-dilh, 


with ſome Claret-wine and ſtrong broth ; ſet them ; 


the coals to boyl, then mince two or three Onyots; 


(as many as your hand will contain when they are mit 


ced,) put your pan on the fire with a piece of {wert 
batter, let it continue until it burn, then throw in your 
Onyons, when they are criſp, put them to your ſteaks 
with tne burnt butter, with two or three Anchivos 
minced, a handful of Capers, and Sampier minced, 
witha couple of ſliced Nutmers ; let it all boyl upt> 
gether,tzke the yolks of one or two eggs beaten in,wht 
they areenough; if you have gravie, make uſe fi 
alſo, diſh up your ſteaks, and pour on your Lear. 


To fry Coller'd Pork. 


Ou may ſee how to Coller it, as before ; all tha 
you have to do,is to lice the Coller, and your Pai 
being very hot, fry it with clarified ſtuff : you ma 
eat. it with Muſtard as you do Sowſe; this may ſeri 
when you have occaſion to add a diſh to your con: 


mon dyet. 
B Reak the yolks of eggs,and beat them with a lit! 
Nutmeg ; then dip in your Collers,; and you 

Pan being hot as for egs, put them in, and fry ther 
away ; you may diſh them about a forced leg of Laml 
or filler of Veal, or any other diſh of that nature; y6 
may alſo fry your coller*d Veal up with eggs, as y0! 
did your Pork, fo diſh it up with a ſlice of one, _ | 
"W 


Another way. 


a? 


bs 
'F* 


eig 
ma 


D1 


Tur 
OY 
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ſice of the other, and pur to it a little Gravie, Butter 
and Vinegar boyled up to a heighth,ard garniſh ic with 
our] LEMMON. | 

lex A Frigacy of Partridge or Woodcocks. 

ou} 


Hey muſt be firſt almoſt roaſt;,and then carved as at 
1 The Table, ard fryed with ſweet Butter, and a; 
On yon minced exccedivg ſmall,put to them half a pinr 
of Gravie,and two or three Anchovies, ha!f a handful 
Fof grated bread, a garted Nutmeg, a little drawn 
butter, and the yolk of one egg, beaten with a little 
| Claret wine ; ſo toſs them all together, when they boyl 
well, and come to a thickneſs, fo diſh them up, and 
garniſh them with Lemmon. 


d, AF 414 acy of D:icks or Widgeons. 

(0 . 

a y 0u muſt cut them out raw in quarters, and beat 
" them with the flat of your Cleaver; :then dry 


' them well, and put them into your pan with ſome 
Butter, and fiy them well ; when they are pretty well 
tryed, put into them one handful of minced Onyons, 
and alittle while after, put in ſome Clarret-wine and 
eight ſlices of Bacon, having been boyled before, you 
"| may add a handful of Spinnage and Parflee boxled up 
green, end minced {mall ; when it is ftewed up in your 
Frying-pan, beat in a couple of yolks of e2vs, with 
1 agrated Nutmeg and a little Pepper; fo tos it up with 
 aladleful of drawn Butter, anddifſh it vp; pour on 
; Your Lear over it, and your Bacon on the top of your 
| Ducks. 


A tr yed meItt of Bic0), 


| F Ill your pan very full of il:ces of Bacon, very thin, 

then take of 1 ime, Winter-favoury,ſweer Marge- 

rum, and Pennyroyal all minced ; ſtrow a little of this 

oyer all your Bacen 1N the pan, with a orated Nutmeg ; 
| 1 4 th; 


— x. 


” TY TY * T1 —— 


_— 
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LI 


| lice 
A diſh of Collops of Mutton with a ſavoury hogo. hand ' 


Ur your Collops of your Mutton through yoyl 

Loyn, and beat them with the flat of your Cle: 
ver; ſprinkle them with Salt, and put them 1n you 
Pan, with ſome butter to them, fry them pretty brom' 
on each ſide, then put them out into your ſtewing-Cil K 
with ſome Claret-wine and ſtrong broth ; ſet them rc 
the coals to boyl, then mince two or three Onyots f 
(as many as your hand will contain when they are mi ol. 
ced,) put your pan on the fire with a piece of ſer} 
butter, let it continue until it burn, then throw 1n you 1 
Onyons, when they are criſp, put them to your ſteal 
with tne burnt butter, with two or three Anchivor 
minced, a handful of Capers, and Sampier mince, 
witha couple of ſliced Nutmers , let it all boyl uptq,, 
gether,tzke the yolks of one or two eggs beaten in,wit Y 
they areenough; if you have gravie, make uſe Of! 
alſo, diſh up your ſteaks, and pour on your Lear. 


but! 
To fry Coller'd Pork. 7 
Ou may ſee how to Coller it, as before ; all th th 


you have to do.is to lice the Coller, and your Pai maz 
being very hor, fry it with clarified ſtuff : you ma) mw 
eat itwith Muſtard as you do Sowſe; this may ſer Fry 
when you have occaſion to add a diſh to your colt , T 
mon dyet. | ala 


you 
Dy 


Another way. 


Reak the yolks of eggs,and beat them with a lit: 
Nutmeg ; then dip in your Collers,; and you 
Pan being hot as for egs, put them in, and fry ther 
away ; you may diſh them abouta forced leg of Lani F 
or filler of Veal, or any other diſh of that nature; 3 ry; 
may alſo fry your coller*d Veal up with eggs, as j oye 
"W 


B 


did your Pork, ſo diſh it up with a lice of one, m 


a 
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ſice of the other, and put to it a little Gravie, Butter 
nd Vinegar boyled up to a heighth,ard garniſh it with 
Ou! Lemmon. | 


le A Frigacy of Partridge or Woodcoc:. 


ba To muſt be firſt almoſt roaſt,and then carved as at 
f The Table, ard fryed with {weet Butter, and a; 
\a/ 00 yon minced excceding ſmall, put to them half a pinr 
©; of Gravie,and twoor three Anchovies, half a handful 
40f grated bread, a garted Nutmeg, a little drawn 
-»f butter, and the yolk of one egg, beaten with a little 
ul Claret wine ;, ſo toſs them all together, when they boyl 
j{ nell, and come to a thickneſs, fo diſh them up, and 
il garniſh them with Lemmon. 


l, A Frigacy of Dicks or Widgeons. 


s Y Ou muſt cut them out raw in quarters, and beat 

them with the flat of your Cleaver; then dry 
tiem well, and put them into your pan with ſome 
Butter, and fiy them well ; when they are pretty well 
tryed, put into them one handful of minced Onyons, 
and alittle while after, put in ſome Clarret-wine and 
1 eight ſlices of Bacon, having been boyled before, you 
| may add a handful of Spinnage and Parſlee boyled up 
green, end minced {mall ; when it is {tewed up in your 
Frying-pan, beat in a couple of yolks of ezvs, with 
| agrated Nutmeg and a little Pepper; fo tots it up with 
| aladleful of drawn Butter, and diſh it vp; pour on 
your Lear over it, and your Bacon ou the top of your 
Ducks. 


| 


A fryed meat of Bicor. 


| [11 your pan very full of il:ces of Bacon, very thin» 
then take of 1ime?, Winter-favoury,lweert Marge- 
rum, and Pennyroyal a!l minced ; ſtrow a little of this 
oyer all your Bacen in the pan, with a grated Nutmeg 3 
Ee H 4 then. 
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then beat fourteen eggs together, and when your na 
is hot with your Bacon in it, and begins to fry, take: 
ladleful of eggs, and pour it round by the Bacon, {| 


along by the pans ſide; then pour it croſs ways fron| | 


ſide to ſide, both wayes, then fill up all the vacant plz. 


ces, ſo that you hide zll the Bacon ; let it fiy ver in 


ſoberly , then butter a plate, and put it into your pan, 
ſo turn it thereon ; pur more butter in your pan, an{ 


ſhift it into the pan, off your plate, ſo pour on ſome| j 


eggs on that fide of the Bacon, but do it very lightly ; 
and when the underſide js fryed , you may turn it 
your plare again, and fry the upper ſide ; then take: 
up, and diſh it on 2 difhing-plate, and ſcruiſe on Len 
mons ; garniſh it wth quartered Lemmons. 


To ;.. 4:4 a Frys! meat , ealled an Amlett. 
Eat iti-accerdi:3;; ty your pan, ſixteen eggs, (more 
L or leſs) with a grated Nutmeg , and a Lemmot 
cut in the likeneſs a:d quantity of Dice , beat then 
together well, Put butter in your pan , ſet it over the 
fire, let it be indiffereat hox (but not ro burn) then put 
in your eggs, keep them ſtirring that they grow not to 
the pan, put in butter by the ſides, to make them ſhift 
up and down, and when they begin to harden and con- 
geal, ſhake th:mround ; by conſtant putting in of but 
rer, they will move round ; then turn them on your 
plate, put burtcr into your pan, and turn the other ſide 
downward, fry it of a pure yellow brown, fo taket 
out of the pan on your plate, and diſh it up, ſcruiſe on 
2 Lemmon or two, garniſh it about with Oranges, and 
{crape on Sugar. 
Another way. 


"]*Ake twetve c22s, whites ard yolks; and about? 
pint oi Cream, withtwok=ndfuls of grated Man- 

clict, bear thei. oeother, with a little Roſe-water and 
Sugar, 
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a] Sugar, grated Nutmeg, and ſome Cinamon, put a lit- 
1] tle melted butter into a skillet, ſer it on thefire, and 
il] pour your eggs and cream into it; keep it ſtirring until 
nÞ it grows thick into a body, and clears it ſeif from the 
2 bottom of the skillet ; your pan being hot with butter 
i in it, put it out of the skillet into your pan, and flat it 
0,4 with your ſlice about your pan, fry it brown, and turn 
0 it witha plate, put more butter in your pan ,, and ſhifc 
| in the other ſide; when it 1s enough, takeit out upon 
' your plate, and diſhir up ; ſcruiſe onit a Lemmon or 
n] two, and garniſh it with Oranges. 


\? 
t% 


I To fry Primroſe-leaves in March with Eogs. 
T Ake a handful or two of Primroſe leaves, mince them 
very ſmall, beat them into a dozen eggs ; your par: 
being very hot, cool it a little, and put in a piece of 
ſe] butter, ſo put in your eggs, fry them very ſoberly ; 
| when jt is enough on that. ſide, turn it, ard lay it in 
| againon the other ſide; whenir is enough, ſcrape on 
| Sugar, (cruiſe on the juice of a Lemmon or two. 


0 To fry Clary. 
| Ather the youvgeſ? Clary and ſtring it, then beat 
[- ſome yolks of ezzs, a vrated Nutmeg or two; 


]. (in the number of cight eggs. you may put in two 
Ic} whites) pur cn your Pan with foine butter on the fire, 
el that it may 1: hot enough ſor -og5s, then dip your 
It] Clary into y..'r yo!ks of eggs, ard put it into your 
ny pan; fry it : f 2 lovely browa ou bu:th fides ; diſh it up, 
Co and ſtrow vn Sugar, adCing a lictle Butter, Vinegar and 
5 a to it; It is good for breus-taſt, or ſecond courte 
iſh. | 


To fry Appits. 


l- On miſt firſt half codd!c your Appics, tien cut 
them in {lices , and: baying a Cozen cegs b*aten 
F [O20 


F 


ff 
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gether, and your pan hot with ſweet butter, put 


many eggs in as will run round your pan, and will make]; 


It no thicker than a Pancake ; when it begins to harden 
and turn round, cover it all over with the ſlices of your 


Apples,and ſprinkle over them good ſtore ofCinnamon, 


Ginger and Sugar ; " wy pour on eggs all over your 
Apples, (as much a$ you put under them before) take 
them off the fire, and with a rcd hot fire-ſhovel harden 


them on the top; butter your plate and turn them, | ir y 


fry them on the other ſide; then diſh them up,and ſcrape 
on Sugar. 


How to make an Orangado Phraiſe. 


Ince your O:angado very ſmall, with ſome Cit 

tern amongſt iz, then beat them 1n a Morter to 

maſh, put to them twelve eggs, caſting away the  hites 
of four.add to that a little Roſe-water,with two Napl: 
Biskets grated, let your pan be hot with a little ſweet 
butter, this being mixed together, put it into your 


pan ; when it is fryed, ſo that it turns round, take are|, 


hot fire-ſhovel, and congeal it on the top, then turn it 
on a plate, and put it into your pan again with ſome 
butter, and when it is fryed tenderly, diſh it up; 
ſcrape on Sugar, and garniſhit with Orangado and 
Cittern. | 


A Tanzie of Cowſlips or Violets. 


Eat your Cowſlips or Violets in a Morter, put into 
B them a pint of Cream, a handful of grated bread, 
a dozen of eggs, caſting away four whites, ſome beatel 
Cinamon and Nutmeg, half a handful of Sugar, with a 
little Roſe-water, pur a piece of butter into a skillet 
over a fire, and itir them until they come into 2 body ; 
then put a little butter into your pan, being hot, and 
proportion it in your pan, and fry it ; when it is fryed 
on that ſide, tara it on your plate, being waſhed with 


2a» toon 
|» be 
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butter, ſo turn the other ſide into your pan, and when 
itisfryed, diſh it up, ſcruiſe on the juice of Lemmon, 
and garniſh it with quartered Oranges, and ſcrape on 


Sugar. 
A Tanzie of Spinage. 


T Akea pint of Cream, a handful of grated bread, 

fourteen eggs, caſt away the whites of ſix, ſeaſon 
it with a grated Nutmeg, and Sugar, and green it with 
the juice of Spinnage ; ſo bring it into a bedy, in a 
&illet, and fry it, as before you did the other; this 
will be a very tender Tanzie ; bur if you intend to cut 
it according to the vulgar way, you muſt add the other 
whites of eggs, elſe deminiſh in your Cream ; diſh jr 
up, ſcruiſe on the juice of a Lemmon, and garniſh it 
with quartered Oranges, then ſcrape on Sugar. Aﬀter 
this way and manner aforeſaid, have made Tanzies of 
Wallnut-tree- buds in Lent, and of Pine-Apples and 
Piſtackes at other ſeaſons. 


To fry Artichokes, or Spaniſh Potatoes. 


V J Hen they are boyled and ſliced, fitting for 

| that purpoſe you muſt have your yolks of eggs, 
beaten with a grated Nttmeg or two ;, when your pan is 
hot, you muſt dip them into the yolks of Exgs, and 
charge your pan ; when they are fryed on both ſides , 
your Lear to your Artichokes is drawn Butter, and to 
your Potatoes, Butter; Vinegar,Sugar and Roſe-water; 
theſe for a need may ſerve for ſecond courſe diſhes. 


To make Fruters. 


T ake a pottle of flower that hath been dryed in an 

Oven, put toit fix Eggs, and the curd of a pottle 
of Milk, made with Sack and Ale, ſcruile all theWhey 
out of it, ſeaſozit with Cinamon, Cloves, Mace, Nut- 


ne 
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mez, and Giagcr beaten, witha lircie Salt; then mzke[goo 
it jn.0 a vatrer wich milk, and par therein a dozen Q|Tir 
Pippens ſliced thin, bear it all well together, let it befgthe! 
thick with the Apples and the Batter, that it may no[$alt 
run apart if it he put upon a pye-plate; then let you[Col 
eryed lard be 69: 1u tac pail, cuntinuing Over the fire; the) 
7-72 ladleful of batter upona pye-plate, and pur itof|wit! 
11:1 your boyling lard upon the 7-1" of a knife, to theſare 
value of a {ina'l] Wzllnut at a tune ; you mult be very[ther 
uick to ſcrape it from your plate into your pan, til it|thre 
is fully charged ; keep them ſtiring avout until theyſoffi 
are brown an1 criſp, then take them forth , and dih}alto 
them up into a hot diſh, and ſtrow them with Cinama [fm 
and Sugar; you may alſo ſlice the Pippen through theter, 
Apple; ro the tail-ward, being cored, and dip them in-|pou 
to a thick batter, and ſo put them into your liquor x|the! 

before. 
To make Pancak:s. 


Ut to apottle of flower eight eggs, caſting by four V 
whites, ſeaſon it with Cinamon, Nutmeg, Ginger, 
Cloves, Mace, and Salt, then make it into a ſtrong |Þety 
Batter with Milk, beat it well together, and put in half lit! 
a Pint of Sack, make it ſo thin , that it may run in your [ter 
pan as you pleaſe ; put your pan on the fire with a little oft! 
butter or ſuct; when it is very hot,take a cloth and wipe [age 
1t out, ſo make your pan very clean, then put in more Min 
butter, and hold on your pan till it is melted, put in [jou 
your batter, and run it very thin, ſupply it with little Jato 
bits of butter, ſo tols it often, and bake ir criſp and both 


brown. legs 
Anoner way to dreſs a diſh of Collops of Veal. then 
ter, 


pm picce of a leg of Veal into thin Collops, with Pn 
part of the dugg, beat ic thin with the back of a 
knife, ag. lard ir very well, thea mince very ſmall a 

good 
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ke[good handful of Spinnage, a handfu] of Parſlce, alittle 
of| Time, ſweet Margerum, and Winterlavoury, ſeaſon 
olthem with a little Pepper, Cloves, Mace, Nutmeg and 
of] Salt, then beat about cight yolks of eggs, and dip your 
t|Collops therein, ſo roul them in your green herbs, that 
e:Jthey may ſtick to them, and put them 1.tv your pan 
of with clarified Butter (being hot,as for eggs) when they 
he|are fryed on both ſides witi a fine green colour, put to 
r7|them ſome ſtrong Broth, a little whitewine, two or 
it|three ſpoonfuls of Vinegar,two or three Onions,a bunch 
ep|of ſweet herbs, with a grated Nutmeg , and let it Rew 
|altogether., then add the yolks of two eggs beaten with 
11 [ſome of their own liquor, and a ladleful of drawn But- 
he |ter, ſo ſhake it altogether, diſh up your Collops, and 
«pour on your lear; garniſh it over with Bacon fryed in 
23 |theyolks of eggs. 


Tofry Calves Feet, or Sheeps Trotters. 


Ir VV rm they are boyled very tender, and ſpilt in 

the middle, cutting away tte bunchy hair 
g |etween the toes of your Trotters, ſcaſon them with a 
If little ſmall Pepper, Salt, Cloves,mace, Nutmeg beaten ; 
ic [then take about the yolks of ten eggs, with ti:e whites 
le [ofthree or four put to them, a handful of Parſſ:e, Spin- 
& [fage, Time, ſweet Margerum , and Winterla:oury, 
e [Minced exceeding finail, 2a: hem together 1n batter 
n [Jour pan being hot with ctarified butter, dip your feet 
e Uto this batter, and put them in, fry them ſoþberly on 
4 |both ſides, then put to them a little ſtrong Broth, Vi- 
tezar and Sugar, ſo let them ſtew together, beating 
them up thick with the yolk of an egg, and drawn But- 
ter, diſh them on ſippets, and {cruiſe a Lemmon over 

em- 


fa, tt JA. 


£iez 


The whole Body of Ctokery Diſefted. 


Howto F ripacy Neats TI ongues and Udadeys. c 


Hen they are boyled enough , take you 
VV Tongue andUdder,and cut them in ſlices g 


Collops, beginning at the buttend,until you come with. 
in five inches of the tip, and cut that in ſippets length | 
ways, both of your Utdder and Tongue, then take] -: 
handful of Spinage, Parſlee, Time, ſweet Margerumj 4 
Winterfavoury minced exceeding ſmall, and put it inty| ,, 
your diſh with the Udder and Tongue: put to itClore , 
Mace and Cinamon beaten, with a little Salt, the yolk 

of ſix or ſeven cpggs,and mingle it alltogether very wel ; 
with your hands , then fry it in clarifyed Butter, puti q 
forth into a great ſtewing-diſh on a heap of coals, wit] |. 
Claret-wine, beaten Cinamon and Girger, Sugar, alt. 
tle Vinezar,a branch or two of Roſemary, and a hand 
ful of grated Bread ; when it boyls up together, add | 

JIadleful of drawn Butter, ſo diſh-it up with the ſlice þ 
of your tops of Tongues,&c. round about like ſipper| j; 
and pour on your Lear. hy 


Te potch a diſh of Eggs for a weak, ſtomach. fall 


To a handful of very good Sorrel beaten in a Mor: 
ter, ſtrain it forth with the juice of Lemmon,an 
a little Vinegar : pur to ita little Sugar and grate 
Nutmeg, then take ſome ſippets hardned upon a Grid], 
Iron, and lay them on the bottom of your diſh ; puta 

them a li:tle ſtrong Broth , and a ſpoonful of dra! we 
butrer, then pour in your Sorrel, and fer it on a gre: 2 
hcap of coals ; your eggs being potched in alittle watt we 
and falr, either ina clean frying pan, or a broad ba y 
romed $illet, with a little more water then will co, a 
them; then take them up, drain them from the wat * 
and lay themon your ſippets, ſo co-er them and ſen 
them ſuddenly away ; you muſt obſer - that your ſaul 


mutt never bs no hotter on the fice, than that you m! 
(5 


e 
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| eat it without cooling it again ; for if you do, it will 
change the colour of your Sorrel, and give your Lem- 
mon and it a bad taſte. 


N Another way rich ald {rengthening. 
- TyUt ſippets in your diſh, as aforelaid, then beat half 
P a handful of Piſtzches . and ,pat them into half a 
pint of very good Mutton gravy, diſtil them over the 
fre, adding a grated Nutmey, and the juice of a Lem- 
tl mon, with two or three Anchovies diſſolved in ſome of 
the gravy ; then put it to or on your f(ippets, being on 
agreat fire , then diſh up your potched eggs (drained 
clean irom the water) on your ſippets, put all your Pi- 
ſtaches over your eggs, with a little drawn Butter, to 
make them look handſom. 


it 
th 


Another way. 

14 [lll your diſh with toaſted ſippets, as aforeſaid, put 
to them a pint or half a pint of Tent , or Muſca- 

line, gratea Nutmeg on them ; your eggs being very 

rely done,and drained clean from the water by a little 

flſe bottom, or ſpoon mede for that purpoſe ; lay them 

0n your fippets and wine, being moderately warm, ſend 


- them up, 
oy How to Butter Eggs. 
= Reak about ſixteen eggs, or what you pleaſe ; beat 


pp th:m and put them into a deep diſh ,, with about 
"alt a poand of Butter or more in pieccs, and almoſt 
> {Melted; ſet them upon a great heap of coals until they 
by degin to come together in tae hattom ; then have about 
1adozen roaſts rcady (through the roul) put them all 
# Jorer the bottom of your diſh , nd witha great ſpoon 
Ce ae them round from one fide to the other,and lay the 
cond leaks as they riſe , upon your toaſts in the diſh; this 
| auſt be done with much quickneſs apd dilivence, " IT 

6; 213772 
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. burn tothe bottom; when all is laid on the toaſts, poy 
over every one of them drawn Butter, ſtick them wir! 
{mall toaſts, and ſend them up, 


Another Way. 


uP into a tender body with your ſpoon; diſh then 
into a di;h with toaſts round about ; this is your con: 
mon way, 

Tofry Collops and Eggs. 


[2 your Collops out of middling Bacon, exceedin: 
/ thin, and about four inches long, ſo cuttin 
off the rhine at once, part it into a diſh of fair wate, 
and letthem lye an hour or two to take away the Salt; 
then take them forth and dry them from the water, and 
fry them in a pan with Butter or tryed ſtuff, keep then 
toſſed while they are a frying, put them in a diſh befor 
they are through criſp, and ſet them before the fire, 
then pour the liquor out of your pan, and make iter- 
ceeding clean, by ſcouring of it with che ſhells of egyy, 
then almoſt fill your pan with pure cla:ified dripping or 
butter; when it 1s hot, but nor to bliſter your white 
much, break in your eggs one by one, thei put them 
on your Trivett on Charcoals , and part them aſunder 
with your knife, and ſhake your liquor all over them, 
{o will they fry on the top, you need not turn them, 
In cale your pan be not full enough, you may juſt turn 
them, and diſh them upon your Bacon, aid part of the 


or whiter than potched, 
Many more things of this nature, is or may be uſed 


formed by an ingenious Practitioner. 


Reak ti..-1 on Butter, as aforeſaid, then bring then] 


BOOK 


Bacon on the top of chem, this way they will bes wyitt] * 


in Frigalying or Frying ; but by the knowledge of theſe | 
2ll other things according to thei1 nature, may be pt, 


| 


m,| 
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Containing all manner of Sallets and Roaſt-meats, 
with their ſeveral Sauces. 


To make Sallets. 
To make a Grand Saftet for the Spring. 


Our Gardiner, or thoſe that ſerve you with 
herbs, muſt ſupply you with all manner of 
Spring-Sallets, as buds of Cowſlips, Violets, 

Strawberries, Pcimroſe,, Brooklime,, Water-creſles, 
young Letrice, Spinnage , Alexander-bnds, or what 
other things may be got , either backward or forward 
0 the Spring; having all theſe things ſeverally and 
apart, then take by themſelves Sampier, Olives, Ca- 


.| [ers , Broom-buds , Cowcumbers, Raiſons and Cur- 


72ns parboiled , blanched Almonds, Barberries, or 
what other pickles you can obtain z then prepare your 
*tendard forthe middle of your diſh; it may be a wax 
tree, or a ſtandard of Paſte (like a Caſtle )being waſhed 
n the yolks of Eggs. and all made green with herbs; as 
alſo a tree within that, in the like manner may be 
made, with Paſte made green, and ſtuck with flowers, 
lo that you may not perceive it but to be atree, with 
adout twelve ſupporters round, ſtooping to, and fa- 
ſtened in lioles in your Caſtle, and the other end bend- 
Ing out to the middle of your diſh; they may be formed 
with Paſle; then having four rings of Paſte, the one 
bigger than another (like unto hoops ) your biggeſt 
muſt come over your Caſtle, and reach within three 


iches of the foot of your ſupporter, the ſecond to be 
I within 
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within two inches of that, and fo place as many as you 
pleaſe gradually, that they may be like as many ſteps 
going up to a Crols;, you may have likewiſe four Bel. 
conies in your Caſtle, with four Statues of the four 
ſeaſon ; this done, place your Sallet, a round of on: 
ſort on the uppermoſt ring, or ſtep, ſo round all the} k 
other, till you come to the diſh, with every one a ſeve- 
ral ſort ; then place ail your pickles from that to the 6 
brims of your diſh ſeverally, one anſwering another: P 
As for example, if you have two of white, and twoef , 
green,let them be oppoſite, the white againſt the white, (: 
and the green againſt the green, and ſo all the other; n 
ſo vour diſhcs bottom being wholly covered below you| , 
Mount, garniſh your diſh withall kind of things ſutz D; 
ble, or afforded by the Spring; your Statues onght w| ** 
have every one a Cruitt placed in their hands,two with 
Vinegar, and two wita Oyl ; when this Sallet is mad 
let it be carricd to the Table, and ſet in its place ; 2nd 
when the gueſts are all placed, unſtop the Cruitts, tha 
the Cl and Vinegar may run on the Sallet ; theſe Cr 
itts muſt be glaſſes not a quarter of a pint apiece, ſized} 
over on the out-ſ:de. and ſtrowed with flowers : After 
the ſame manner may you make your Sallet in Summer, 
Autumn, or Winter ; only take thoſe Sallets that ary _. 
then in ſeaſon, andchanging of your ſtandard; fori-: F 
the Summer, you ought to reſemble a green tree ; and Mur 
in the Autumn.a Caſtle carved out of Carrets and Tur « 
nips; in the Winter, atree hanged with Snow : Thi a 
only is for great Fcaſts, and may inform the Pradtit 
oner in ſich Feaſts, for the honour of his Maſter, an - 
benefit of himſelf : the Paſte that you make your G 


{tle or Standard with, muſt be made of Rye. a |; 
The Fleſh Sallet of a Capon or Turkey. = 


Ake of either, ſlice it very thin, as fora Haſh, 


| that which is white of the breaſt and winzs by! 
| | 16 


liſh, 
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ſelf, and that which is black of the legs, or other part 
of the Fowl, by it ſelf; put the rump and ſides of the 
rump in the diſh, and the other bones of the lezs and 
wings about the ſides of the diſh like fippets ; then ſea- 
ſon your meat witha few Sives.a little Tarragon,Speer- 
| mint and Parilee, with the Cabbage or two of Lettice ; 

mince theſe exceeding ſmall, add a little ſmall Pepper 
Salt, and ſliced Nutmeg, with a little Horſe Raddiſh, 
| ſcraped and minced, mingle your ſeaſoning together, 
| and ſtrow it on.your Sallet, pour on Oyl and Vinegar, 
{ ſotols it up together; let your blackeſt fleſh be laid, 
'| all over the bottom of your diſh and bones, and your 
 whiteſt on the top of all ; ſtrow on a Lemmon cut in 
Dice, and garniſh it at your pleaſure. 


' AA made diſh of Parmzant. 
} Ake a Grater, and grate half a pound of Parmy- 
zant, then grate as much Manchet, and mince 
| ſome Tarragon togetber with Horſe Raddiſh , 
4þ caſon this with almoſt a handful of Carraway Com- 
fits; put coir a little bris« Claret-wine to moiſten it 
over, then diſh it ina ſmall diſh, from the middle to 
>. the brim, in parcels as broad as your knife; garniſh it 
ix] Fith Carraway Comfits, Horſe-Raddiſh and Tarragon; 
4 {end it up the laſt diſh of your meſs or meſles, with 
| Muſtard and Sugar; becauſe at a Feaſt it is not com- 
43 70n to ſend up a whole Checie, 


win 


A Sallet of a dryed Neats-Tonene. 

= 5 your tongue be” exceeding red, ſliced as thin 
LJ asa groat, and about the fame bigneſs, put to 

talittle Tarragon minced ſmall ; toſs it with Oyl and 

Vinegar, anddiſh it ; put Bay-leaves round your meat, 

pd [trow on Weſtphalie Bacon on the brims of your 

yi lll, 

{6 
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A Sallet of Fennel. 

_ young Fennel, abour a ſpan long in the Spring, 
tye it up in bunches as you do Sparragraſs ; when 

your $killet boils, put in enough to make a diſh ; when 
it is boiled and drained, diſh it up as you do Sparrs- 
graſs, pour on Butter and Vinegar, and ſend it up. 


A Sallet of green Peaſe. 

V7 your green Peaſe appear, about a hand- 
V ful and half from the ground, cut off enough 
to boil for your Sallet, Jet your liquor boil before you 
put it in; when it is tender, Pour it forth into your 
Cullender, let all the water be drained clean out of it 
into a diſh, with ſome drawn butter ; ſeaſon it with falt, 
and hack it with your knife, and toſs it rogether inthe 
Butter, ſo diſh itup. Thus may you do with Turn 
or Raddiſn-tops, that are young. 


A Sallet of boiled Spinnage. 

B*! ycur Spinnage, as before you did your Peaſe, 
but in broth if you have it; you muſt boil it & 
ceeding quick, elſe it will change colour ; put it out 
into your Cullender, and drain it from the water; hack 
it with a knife, and put it in a Stewing-diſh, with z 
handful or two cf parboiled Currans, a little Vine 
gar, drawn Butter, Sugar, a grated Nutmeg and Salt, 
mingle it all together, and let it ſtand on a heap 0 


coals, until it begins to boil up; have ready a matter d 
a dozen toaſts,cut thin through the penny Manchet,pu 
them into the bottom of your diſh, and put your Sal 
on them with a ſpoon in heaps, ſo ſcrape on Sugar. 

[ having before hinted of ſeveral Sillets in the Spriſt 
ſeaſon, need not ſpeak to you of the Summer, beca!* 
there is none almoſt, but knows ſo many varieties 6 


that ſea'on, and ſo much made uſe of by the voles 
thi 
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that it would take up not only a great deal of my time 
(which may be better ſpent) to recite them, but fill my 
volume, which I have intended fora better uſe : As for 
part of the Autumn and Wintcr, [ have before pre- 
ſcribed you the Rules to pickle, I ſhall leave you to 
that, and ſo procecd to what is behind. 


— ——= 


| Rules how to roaſt Meats, with their ſeveral Sauces. 
Ta roaft a Hanch of Veniſon. 


| J your Veniſon hath been ſeafoned, you muſt wa- 
2 cer it, and ſtick it with ſhort ſprigs of Roſemary ; 
"| let your ſauce be Claret-wine, a handful of grated 
| bread, Cinamon, Ginger, Sugar, a little Vinegar, 
'| boil theſe up ſo thick as 1t may only run like batter, it 
1| ought to be ſharp and ſweet ; diſh up your meat on 
, your ſauce, 


To roaſt a Fegget of Mutton. 

YOur Jegget of Mutton is the leg and half the loyn 
cut to it, draw it with Lemmon-pill and Time, 

roalt it ſoberly, ſave the gravy in a diſh under it, put 
therein Claret-wine,two or three Onions cut in halves, 
two Anchovies, a ſpoonful or two of Elder-Vinegar, 
| let this boil up together; then put in a few minced 
Capers and Sampier, with a Nutmeg ſliced, this 1s 
ſauce for your Jegget of Mutton, or for any other roaſt 
Mutton ; you may add what gravy you have to it, and 
| Oyſter-liquor. 


To roaſt a Shoulder of Mutton with Oyſtcrs. 

| your Oyſters being parboiled, put ro them ſome 
F Parſlee, Time and Winterſavoury minced ſmall, 
{ With the yolks of ſix hard eggs minced, a handful of 


grated bread, three or four yolks of eggs, ſo mingle all 
I -3 together 


if 


> T8 The whobe Body of Cookery Diſſefted. 
together with your hands; yonr ſhoulder, or other 


joynt of Mutton being ſpitted, Jay it upon the dreſſer, 
make holes with your knife, and put in your Oyſters, 
with the herbs and ingredients after them;about twenty 
Oyſters will be enough; take the reſt of your quart, 
Or as many as you have, put them into a deep diſh, with 
ſome Claret-wine, two or three Onions in halves, a 
couple of minced Anchovies; put all this under your 
Mutton in the Pan, to fave your gravy, and when your 
meat is ready, put your ſauce upon a heap of coals ;put 
to it the yolk of an Egg beaten, a grated Nutineg, and 
drawn Butter ; diſh up your ſhoulder of Mutton, and 
pour out this thick Lear of Oyſters all over it ; ſtro# 
on the yolks of hard Eggs minced, and garniſh it witl 
Lemmon. 


To roaſt a Chine or Neck, of Veal. 

Raw them with Time, and put them a roaſting; 
then take ſome great Oyſters, ſeaſoned as afore 

in the ſhoulder, having ſome ſlices of Bacon cut four 
ſquare, a little larger than the Oyſter: then having two 
or three ſquare rods, as big as your little finger, put 
thereon a piece of Bacon, and then an Oyſter, fo long, 
until you have ſpitted all your great Oyſters : tye theſe 
rods on your Veal, when it is more than half roaſted, 
then put under it a diſh with a little Claret-wine, min- 
ced Time, and a grated Nutmeg : when your Oyſters 
and Veal is ready,cut off your rods, and ſlip the Oyſters 


and Bacon into the Wine,let them boil up thick,adding } 


the yolk of an Egg, with a little drawn Butter, put it al 
over your Veal, whether Chine, Neck, Fillet, or Leg. 


To roaſt a Breaſt of Veal. 
= up the skin of your breaſt of Veal, almoſt to 
the end of it, towards the belly, and likewiſe 
almoſt to the place the ſhoulder was cut off; force : 
wit 
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| with a Saſſage force-mcart., good ſtore of Lard in it : 


but ſeaſon jt with Time, Winterſayoury and Parſlee 
minced, as alſowith Clioves, Mace, Nutmeg, Salt and 
ſmall Pepper: let it not be ſo hor in your mouth as your 
Saſlage-meat ; mingle this in two Eggs, ard farce it 
| between the skin and Veal - and draw your breaſt all 
over with Time, and let your ſauce be Butter, Vinegar, 
alittle minced Time, and Nutmeg grated : garniſh it 
with Lemmon, and ſend ir up. 


A Fillet or Leg of Veal Farced. © 

Kea good quantity of Time and ſweet herbs, 

and make farcing, as is before ſhewn, and farce 

. your Leg of Veal, and ſerve it up in farcing 

auce. \ 

To roaſt Olives of Veal. 

th out of a Fillet of Veal large Collops, hack them 

thin with the back of your chopping knife, then 

having minced our farcing herbs with Beef-ſuer, and 

kaſoned, then ſeaſon your Collops with a little Cloves, 

Mace, Nutmeg and Salt: mix them with the yolks of 

four or five Eggs, and ſpread them abroad, ſtrow on 

jour farcing, and roul them up cloſe, ſo put them on 

aſpit, and roaſt them ; boil up the reſt of your farcing 

Na little White-wine and ſtrong Broth, witha little 

vugar, then draw your Olives, pour on your ſauce, and 
farnſh it with Lemmons. 


To roaſt a whole Lamb or Kid. 
+ Ruſs your Lamb (or Kid) pricking the head back- 

wards over the ſhoulder, tying 1t down, fect it, 
ad lard it with Bacon, and draw it with Time, and a 
tle Lemmon-pill; then make a Pudding with 3 little 
ated bread, a handful of ſweer herbs, a handful of 
%cf-ſuet ; put in about a handful of forrer,and a little 
Age or forced meat minced ; ſeafon it with Cloves, 
Il 4 Mace, 
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Mace, Cinamon, Ginger, Nutmeg and Salt ; make it 
up: into a tender body, with two or three Eggs, anda 
little Cream; ſtuff it into the belly of your Lamb, or 
Kid; put ſome Caul of Veal or Lamb oyer it, ſo prick 
up the belly : Roaſt your Lamb or Kid, and when it js 
enough, ſerve it up with Veniſon ſauce. 


To make a Kid of a Pig, and a Pig to be roaſted. 
"Take a large Pig and flea himas carefully as you 
= can, ſothat you make no holes in his skin ; cut of 
the Earsand Noſe to the skin, then truſs up your Pj 
like a Kid, with the head over the ſhoulders,lard it over 
with Bacon (being ſet) and draw it with Time, fo pit 
it on your ſpit to roaſt ;, then take a piece of parboile 
Veal, and as much Beef-ſuer, with a good- handful of 
Spinnage, an handful of ſweet herbs and Parſlee,mine: 
theſe together exceeding ſmall, ſeaſon it with beater 
Pepper,Cloves, Mace,Cinamon,Ginger, Nutmeg, Sugx 
and Salt; then put to it two or three handfuls of Cur 
Trans, and as much grated bread; mingle it with a littl 
Cream, and about four Eggs, ſo that it may be as ſif 
as forced meat ;, then waſh over your Pig on the inſide 
with the yolks of Eggs, and ſow up the holes in the 
skin ; ſo force your Pig with this, and let him be inthe 
fame form as he was before he was flead; ſow up hi 
belly, and put himin a Tyn diſh, with a-ball of for 
ced meat in his mouth, and a little butter in rhe bor: 
tom of the diſh, ſo put him into the Oven, and bak? 


him up criſp, and roaſt the other for a Kid; diſh ther] 


up when they are ready, with a pretty ſharp farcin: 
!auceunder them, and ſtrory them over with the yolk 
of Eggs minced. 


Te roaſt aCalves-Fead. 


Take a handſom white Calves-Head , cut a fitt! 
,* hole in it, and take ont his brains /after he 
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parboiled.) then lard it with Bacon, and draw it with 


Lemmon and Time on both ſides, and put in ſavoury 
forced-meat inſtezd of the brains, being ſtopt in with a 
leaf of Bacon lard ; putit upon your ſpit and roaſt It; 
otherwiſe, for more ſafeneſs, you may break it (in a 
diſh) in the Oven; ſo may you well take it out when 
it is half baked, and prick on Artificial ears,being made 
with Bacon, waſhed over with the yolks of Eggs, and 
the whole head likewiſe; put it into the Oven again, 
and when it is enough, diſh it up, your Lear and in- 
predients being ready; which is Claret-wine, gravy, 
2 pint or more of Oyſters, a couple of Anchovies, boil- 
ed up with two Onions, and a faggot of ſweet herbs, 
with a grated Nutmeg, ſome ſlices of Bacon, aud Saſ- 
fages; ſo thicken it up with the yolk or two of an 
Ezg, and a Ladle-full of drawn Butter ; put your Oy- 
ters over your Calves-head, and your Bacon and Saſſa- 
res round about your meat, ſo garniſh it with Lem- 
mon ; you muſt take notice that the tongue muſt be 
taken out before the head is parboiled ; and when it is 
boiled, to be uſed in the Lear. 


To roaſt Levcrets, and Rabbets. 

Aſe your Leverets, but cut nor off their hinder 
BY legs, nor their ears, but harl one leg through 
another, ſo likewiſe cut a hole through one ear, and 
put it through the other, ſo rozſt your Leverct; ir. the 
mean time, make your ſauce with a little Parſlee, Time, 
ſmveet Margerum and Winterſavoury minced very 
ſmall, with the liver of the Hare parboiled,and the yolks 
of three or four hard Eg2s, with a little Bacon and 
Beef-ſuct ; boil this up well with ſtrong Broth and Vi- 
negar ; when it is boiled, add a grated Nutmeg,draivn 
Butter, and a little Sugar ; put ir into 70ur dilh with 
your Leverets : The ſame way mny you make 
your counterfeit Leverets of R3bbets; bat you muſt 
i2mem- 
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remember to lard them when they are parboiled, if 
deſired. 


To roa#t a Lambs Head. 

Ake four or five white Lambs heads waſhed well, 

ſet and toak them in many waters; if you pleaſe 

you may take out the brains, and force them 
with a ſavoury forced meat, being drawn with Time 
Lemmon-Pill ; then ſpit your Lambs Head and roaſt 
ther; when they are half roaſtcd, put on your pit 
as many Lambs tongues larded on both fides, and let 
them roaſt with three ſticks of Oyſters, and {ſweet- 
breads amonzſt them ;, then having ſome gravy drawn 
with Claret-wine, put to it thrce Onions, a faggot of 
{ſweet Herbs, three Anchovies, aud a grated Nutmeg; 
when your Lambs tongues are roafted, cut them in the 
middle, and pit them into your wine and gravy ; then 
draw your O ſters and ſweet-breads off your broaches, 
with your tongues; then diſh up your Lambs heads 
upon ſippets, well joaked in ſtrong Broth ; lay the ſides 


of your tongues round your diſh by the heads, and put + 


all over them your Oyſters and ſweet-breads, ſo pour 
on your Lear, with a Ladle-full of drawn Butter; you 
may boil thcſe, and add forced meat balls, and Bacon 
frycd yellow and green ; they will cither ways ſerve 
for good handſom boiled meats, pallatable. 


Toroift Veniſon. 

TJ ke the leg part of your Hanch of Veniſon, and cut 
It 1n thin Collops, hack it with your knife, as yo! 

do the like of Veal, then lard it very thick, with a 
{mall larding pin; then take a handful of Parilce aad 
Spinnave, good ſtore of Timz, a little Roſemary, 
Winterſavoury, and ſweet Margcrum, mince it cx- 
cceding ſmall, with a little Beef-luct, fo put it in the 
diſh with your Veniſon put to it ſome beaten Cloves, 
Cina- 
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cinamon, Nutmeg, with a pretty quantity of Salt, the 
jolks of half a dozen Eggs, or more, mingle it up all 
pgether with your hands, then ſpit your Collops on a 
ſmall ſpit, or long Broaches made with ſticks ; you muſt 
ſpit them ſo by doubling of them, or bringing in the 
ends, that they may not hang too long, bur equal ; 
when they are all ſpitted , put your herbs amongſt 
them, and tye them together with a packthreed ; as 


| 


- [they roaſt, put a diſh under them with Claret-wine ; 
 [vhen they are almoſt done, take your diſh and ſer jt on 
| [the coals, put grated bread, beaten Cinamon, Vinegar 
 [:nd Sugar to your wine, with a Ladle-full of drawn 
| [butter;, ſo diſh up your Veniſon, and pour on this 
 [{ear, being not too thick, all over ir. 


Several Squces for your Fowl in general. 
For Capons. 


A Little ſliced Manchet, ſoaked in fome ſtrong 

Broth with Onions, boil it up in gravy, Nutmeg, 
Lemmon cut like Dice, and drawn Butter ; put it un- 
ler your Capons. 


For Hens. 
He yolks of three or four hard Eggs minced, a lit- 
tle drawn Butter, a ſpoonful or two of Claret- 


nine, gravy, and the juice of a Lemmon. 


For Turk. 
T ke the fame preſcribed for your Capons, 


Fur Chickens. 
Ince a handful of Parſlce very ſmall, and wrap it 


up into a ball with 2'grated Nutmez ; put this 
wto 
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into the bellies of yorr Chickens when you ſpit then, 
and take it forth when you draw them, adding fone 
drawn Butter, put it to your Chickens ; otherwiſe, the] o 
common way 1s drawn Butter, and Parſlee minced. B 


A ſance for roaſl Pigeons. \hoil 

Heſe are to be done as your Chickens before, only and 
adding a little minced Bacon (to your Parſle)| ,., 
witha few Mints, ſo force !heir bellies when they are 
roalted, rake our their forced mear, put it into a littk| — 
Claret-wine, and add tori;em grated bread and draw 
Butter ; you may uſe your Vine-leaves roaſted, an 
mince them in. gon 


Sance for Rabbets. 
Ake Butter and minced Parſlee, and roaſt it i 
their bellies; otherwiſe you may uſe the lik 
ſauce you have for Leverets. | 


Sauce for Pheaſants, Heath-Poots, or Cocks of the wood. 
T ke the ſame as was uſed for your Capons. 


Sauce for Woodcocks. Ty 

Ou muſt for each Woodcock make toaſt madeof| fr 

a Manchet; put to it gravy boiled up with a| gr 
Onion, a little ſtrong Broth, drawn Butter, and 2| yg, 
little Nutmeg ; pour this on your toaſts, and diſh up| j, 


your Cocks. | you 
| | to C 

| | Sauce for Quanls. | ſter 

Axe a little Claret-wine, gravy, Nutmeg, Vine-| and 
leares minced, with a little drawn Butter. Gin 


Sauce Y 
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= Sauce for Ducks, Wigeons, Teal, or Plover. 

Le Oil ſome Onions fliced very thin in alittle ſtrong 
Broth, put thereto gravy and a little drawn Bur- 

ter , but your general rule for wild-fowl, is gravy 

boiled up with an Onion, a little Nutmeg and Butter ; 

ly] 2nd for water- fowl, ſliced Onions boiled up in ſtrong 

*)| proth, with gravy, anda little drawn Butcer. 


le | — 
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Treats bow to boil or ſlew Fiſh to be eaten hot with 
Compoſitions. 


ED 


How to boil, or ſlew Fiſh, tobe eaten hot. 


O boi! a Turbet, your Pan muſt be ſeaſoned 
with good ſtare of Salt, Wine-Vinegar, a 
faggot or two of ſweet herbs, a ſliced Lem- 

mon, and Ginger; when it bouls pur in your 

Turber, and let it boil for above hatf an hour; take 

for your Lear, or ſauce, ſome Oyſters, Pranes, or 

| Shrimps ſtewed up in a lictle Whitewize, a little large 

Mace, thicken it with the yolk of an Egg, ard put 

te it two or three Ladles of drawn Putter, diſh up 

your Turbet on Sippets, lay it cn a good heap of coals 

todry up the water ; pour on your Lear, with the Qy- 

| ſters all over the top; garniſh it with fryed bay-Jeayes 

and Lemmon ; fſtrow on the brims of your dith bcate:: 
Ginger. 


To boil a Pike, 
you may ſplit your Pike in the middle almcit ficun 
the head, within a bandiul cf ihe tail, zo turn kim 
round : 
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round : Let both lides be brought over the head ; the 
one over one fide, and the other over the other ſide 
and let the tail be thruſt into his mouth:or if you pleaſe, 
either you may cut off the head beyond the gills to the 
bodywards, that the head may ſtand upright in the diſh, 
leaning forwards : Cut the tail likewiſe off ſloping, 
allowing two handfuls of the ſh with it. Then cut h 
body of the fiſh into two or three parts, and ſplit it in 
the middle, vour pan being well ſealoned (as when ya 
boiled the Turbet) boil it up very quick; then take 
a little White-wine, and a little Horſe-Radiſh ſcrap, 
alittle Oylter liquor, a grated Nutmeg, and two 


three Anchovies, beat them up with the yolk or twod |. 


anEgg, and put to it two or three Ladles of dram 
Butter, or as much as will ferve - ſodiſh up your Pike, 
the hcad ſtanding up betore,and the tail behind,and the 
reſt of the Pike between; otherwiſe, as it was truſs 
round, ſo put on your Lear, with your Horſe-Radiſho- 


ver the top ; you may uſe ſhell-hſh to it if you pleaſe, {6 | 


ſtick it about with green Bay-leaves fried, or Roſemary 
fried in batter, and garniſh your diſh with Lemmon; 
Rememyver to ſcaſcn all your Lear with ſalt. 

open him in the belly, take heed you break not 


: thegall:pour in a httleVincgar,and waſh out all 
the blood, ſtir it about with your hand, and preſerve it 
then have a Pan or Skillet on the fire, with ſo much 
White-wineas will almoſt cover your fſh, put ro it an 
Onion cut in the middle, 2 Ciove or two of Garlick, 1 
Race of Ginger fl:ccd, a Nutmeg quartered, a fageot 
or tivo of tivect herbs, thrce or four Anchovies ; your 
Carp being cut out (as the Pike before, and rubbed all 
over with ſalt, when your Wine boils put him in, co- 
ver him clolc, aid let it ſew up for about a quarter 0i 

al 


To ſtew A Cirp. 
Axe a living Carp, and knock him on the head; 
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an hour, then put in the blood and Vinegar, with a lit- 
tle Butter, ſo diſh up your Carp upon your Soope, and 

ur on your Lear; let your {pawn, Milr and Revetbe 
aid over the Carp ; you may thicken this Lear if you 
will, but it is generally eaten asa broth; ſo garniſh it 
with Lemmon, and ſtrow the brims of the diſh with 
beaten Ginger. 


Another way to boil Carps. 


Nock them on the head, and cut them up, preſerve 
the ſpawn and the Liver, ſcale your Carps and 
waſh them, ſalt them well, and put Vinegar to them, 
'and when your pan boils.and is well ſeaſoned with falt, 
put in your Carps whole with the Vinegar and Salt 
they lie in, then diſſolve two or three Anchovies in a 
ſpoonfnl or two of Wine ; mingle it with your drawn 
Butter, ſo diſh up your Carp, and ſet them on Coals ; 
ay on the Liver or Spawns, and lear them all over; ſo 
 earniſh it with fried Bay-leaves, and Lemmon. 


| To ftew a diſb of Flounders. 
Ake your Flounders being drawn and waſhed, 
and ſcorch them on the white ſide.and lay them 
in a deep diſh, put to it a little White: wine, a 
couple of Onions cut in halves, a bunch of ſweet 
herbs, a race of Ginger fliced, a little whole Pepper , 
3 handful of Oyſters minced, and as much ſalt as will 
| ſeaſon it; cover theſe cloſe, and ſtew tacm up with as 
much ſpeed as may be, then diſh them up on Sippets, 
and take ſo much of the bottom of your Lear as will 
ſerve you, thicken it with the yolk of an Egg, and 
put drawn butter to it, and pour it over your Floun- 
ders; ſo garniſh it with Lemmon, and ſtrow on the 
brims of your diſh beaten Ginger, 


Anather 
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Anorher way. 
V Hen you have {corcht them, and laid them in ' 
your deep diſh, put abouta pint of ſweet 1, 
Sallet Oyl, halfa pint of Whire-wine, and the likeof| 
Vinegar to them, with two Races of Ginger ſliced, ſome] p; 
whole Cloves and Mace, a ſliced Nutmeg, and a faggot 
or two of ſweet herbs, with a couple of Onions cut; [6 
ſtew all theſe together, ſo diſh up your Flounders | \y; 
Sippers, then take a handful of minced Parſlee parboil. je 
ed green, and throw it into your Lear ; let it boil two|jjj 
or three Walms, and pour it over your Flounders, |; 
garniſh it with Lemmon and green Parlſlee minced. | 


To boil Perch:s. Tr 
Hr your Liquor boll, ang your Pan be ſeaſoned, | he 
as aforelaid, boil them up very quick, then blanc |yit 
them on both ſides, and diſh them npon Sippets rhe [yre; 
take a little White-wine, gravy, and vinegar, with: |{iſ 
grated Nutmeg,and a handful of Oyſters cut in ſunder |; 
put this all over yonr hſh, and let it be ready to boil|ter 
in the diſh you fend it vp in, ſo ſhake it together, and|pt 
pour drawn butter all over it; garniſh it with Barber: 
ries and Lemmons. 


How 10 mike a Bivk of Fiſh. 

O_ very good Carp, 1{eal him, take out all the|iten 
bones, leave nothing bur the ſh, mince it or cutÞſay] 

1t with your knife in pieces, then charge a Pipkin wilthar 
Whirte-wine, and a little Vinegar, an Onion, a faggotÞif 1 
of ſweet herbs, ſome Ginger, a ſliced Nutmeg, thretÞnel] 
Anchovies : then charge another Pipkin with Pranesflaic 
Shrimps, Crafiſh, and fl:ced Lobſter ; then charge ie 
third Pipkin with all manner of Shell-fiſh that you havegetj:: 
put of the ſame Lear, and ſeaſoning to theſe as was iſ 
the firt Pipkin ; Lot your firſt Pipkin boil rev exec 
out 
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four walms, and put in your Carp as it boyls, with 2 
- [pint of Oyſters cut in ſunder ; ſeaſon it with ſalr, beat 
| /when *cis done) 2 yolk of an egg to thicken it, and 
| draw butter ; ler it boyl very haſtily for the time, clſe 
| i will eat flaſhy , and not criſp, thicken up your othec 
be} pipkins with drawn butter , and maxe ihem ready, 
| then you muſt have in readineſs 2hout five Ccllerd 
t;|Sowls, indored over with e2gs, and baked jn an Oren 
| with a good many balls of forced meat of fiſh , born 
I | rellow and green ; you may alſo bake up in the {ame 
[thing the Carps head ,, and four heads of other fiſhes ; 
b| have likewiſe in readineſs Smelts and Gudgeons fiyed 
Criſp, and Sowls cut in pieces, and Whirings fryec! 
whole : then have four ſmall Jacks boyled, ard tour 
Tronts , or fuch like fiſh : let your great diſh be on 
| the coals with a ſoop of light ſipets, ſtrow it all over 
ct |vith beaten Nutmeg , and Ginger ; then diſh up your 
el [rreat collerd Sowl , as a ſtandard in the middie of your 
02 |{4iſh; and your ſtiff ſmelts as ſupporters round abovur 
&, [t; then diſh up your four Pil:es , oppoſite one to ano- 
all |ter, their tails to the ſtandard-wards , and their he2ds 
nd]Þthe brims of the diſh : diſh the other four oppoſire 
Xi-ſto them, fo that there be eight partitions in the diſh 
eft; fill tewo of them with your Carp and Oyſters afot c- 
ad, two of them witch fryed Whitings, and rhe other 
hur with Pranes,Sk:imps., Cockles, and Perriwincke-, 
tiejihen you may diſpoſe of your other four 0Oclle ?d 
ctfiwls croſs wayes , about the ſtandard, in the four 
1hartions , between the {{/}:; then parnih en uw _the 
goth thar you fiycd, in vacanz Places, nur bid:nv 10.r 
rn] fiſh i But if they are viecrs of irved %2wls or 
neSflaice, you may lay them over your Fivnclor ith , then 


— 


e te ſome of your former YL: #4 O,fter Liquor, 
aVvepiding moe Vine tf you £757 $.4r; ard the meat jn 
$ Whhe $14.55 -t Crab or We. i 2 = with « beater. 
> ties: 2e nity addin don burioes ard let 
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your Lear be as taick, or thicker than it; and whenj 
1s ready to boy, take your Ladle, and pour it all over 
the fiſh in your Bisk, (except the Carp; ) fo take you 
ſliced Lobſter, Crafiſh, and Oyſters fryed in Batter, an | 
garniſh it every where, according to your own diſcre, | 
tion ; alſo take your forced meat out of the Oven, ſhaig * 
it with butter, and do the like as before : garniſh round | 
the ſides of your diſh with the heads of your fiſh, or hoy] | 
you pleaſe ; then take the Carps head which was bait] * 
with the forced meat, and faſten ir on the top of tk] , 
ſtandard in the middle, and the other four heads upa| ; 
the other four Sowls : take five hranches of Roſeman, , 
and put through their mouths, and faſten it to the Cy. 
lers, prick Bay leaves round the Collers, and fidesd| 
ycur forced meat. Although I have preſcribed thel 
kind of fiſhes, yet you may make uſe of ſuch fiſh as the 

ſeaſon will afford, or you can ger. 1 


To dreſs a Codds head the Fe way. - 


Ut off your Coods head beyond the Gills, that ;. 
may have part ct che body ith 35. Doyl 18 in wal yl 
tcrand ſalt, and havi's ready bout a qu. rt of Cockels gp 
with the mcar out of the ſhcl] of a Cia» or two, Pit & 
theſe ina pipkin with 2b -u- a quarter ofa pint of white, 
wine, a bunch cf fiyeet her''s, an Onion or1wo, wither, 
little larg- Mace, and a x: ated Nutrueg ; add to it 21h. 
tle Oyttc: Liquer, ſet it © (he fire, and when it boyg,,, 
and th.e liquor in i: is waited, put to it two or chree Lth;x 
dles of Griwn butier, cr as mach as will ſerve; tit r0u 1 
d ſhrp yer Cc dd> head ou fippers, a: d Pur it on a gothy., 
hexj of co.» to dry up the water ;, then cut the triped,,, 
your Cecd, as you cut pallats ; alſo cut the peale, thy : 
Fan in thin MFees, arg the Liver ia pieces ; take likthp 
rilotl.e Gi 2nd ; ick our the bones, 21d cut itas jy, 
did thc other ; diſh up your ſpawn or peaſe round ab, 
yo 
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1 your Codds head, and ſome on the top, and put all 0- 
fl yer it your Tripc- Gill, and Liver, then take a ladle, 
i] 2nd pour your lear over ir, with a little drawn butter 
id on that, and ſtick all your gill bone with Oyſters fryed 
| inbatter, and ſtick them on the peaſe of the fiſh, and all 
ith over the head where they will enter ; ſo garniſh it over 
a] with the ſame Oyſters, grate on a Nutmeg and ſend it 
A] ſmoaking up: take notice that the peaſe of your fiſh will 
& 2k more boyling than the head, if it be a great one : 
tl) 11> remember that you blanch off all the skin of your 
MM Codds head, when you diſh it, and garniſh it with Lem- 
\} mon and fryed bay leaves. 


$0 To make an Olive of Fiſh 


0 this you may have all manner of fiſh, (that are 
not flat) as Carps, Pikes, Mulicts, Baſe, Rotchets, 
Gurnets, Trouts, oa Salm<n-peel, cc. being all dreſs'd 
and waſh*d : take the firmeſt and biggeſt for boyling, 
2nd the orher for frying and forcing ; when your Pan is 
ſaſoned, and your fiſh boiled off quick, according to 
or the time that each takes its boyling , as alſo your other 
KC] fp being all ready, diſh on your ſippets, ſome great 
Mih turned round in the middle of your Charger elſe a 
= Coller of Salmon baked in an Oven , with the heads of 
pr [four fiſhes on' the top of it ; then diſh your boyled fiſh 
2 rod about, and your fryed fiſh between them, your 
0) Smelts and Gudgeons round towards the brims of the 
© Kiſh : if you have forced meat of fiſh made in little balls 
-Joumay garniſh that between the boyled and the fryed; 
& Wen having your Oyſters ,' Cockles, Perriwinckles ; 
lP*Prenes, Crafiſh,- or fliced Lobſter, or any of theſe rea- 
G f in your Lear of thick butter, Lear your fiſh there-' 
: Jil tha!l 67er; ſtick your Coller with fryed bay leaves 
5 YTthe heads, and round the diſh : ſo garniſh it with 
a"Fnmon, grate on a Nutmeg , and ſend it up ſo1oak- 
2 K 2, ing- 


yo! 


——_ — > 


- 
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ing. I have heard of Cooks heaping up an Olue of fi 

on the trop of one another, but that way is neither He-| 
nourable or Profitable ; the biggeſt Fiſh here thatI ad- ye 
viſe you to lay on the other, are only Smelts, Gudgeon| þ. 
or pieces of Sowls, or Flounders,fryed up very criipand| g: 


brown ; and 2ll manner of ſhell-ftiſh, as is ſhewn. | 5 
u] 
Tobo;l Muyllct or Baſe to he eaten hit. r 


You muſt ſeal your Mullets or Baſe, and wefh then 

ſaving their Livers or Tripes, Rows, or Spawns: Y 
Boyl them up in Water, Salt, Vinegar, Wine, fageotf 
of [weet herbs, ſliced Lemmon, and two or three who] pi 
Onions, your lear inuſt be drawn burter , large mace] ha 
v/hole Nutmeg cut in quarters, and two or three Ar| 2 
chovies diſfulved in the wine you drew your butte] Pe 
withal; ſo difh up your fiſh, pour on your lear, (yo of 
muſt always rememher to ſeaſon all your lear withfalt thi 
ro your Pallat.) and garniſh it with fryed Oyſters a«{| if 
Pay-leaves; ſeaſon your liquor after this manner for tix| of 
boyling of moſt of your fiſh. 


To ſtew or make broth, with Whitings or Smellis. | Wil 
Ur on the coals in a deep diſh half Wine and al] PI; 
water, put to it a race of.Ginger ſliced.a little larg 
mace, a Nutmeg quartered, and two or three faggots' 
ſweet herbs with Parſlee, adding as much falt asw ( 
ſcaton it; let this 2ll boyl up together half a dort 
Walms; then put in your ſh crderly, as they are or 
lye in your difh ,, when you ſend thew up , and let the put 
boy! haſtily , with a little butter put into them ; |q her 
thana dozen walms is ſufficient for them : when thÞþ Ta 
are enough, ponr all the liquor into a Pipkin, andh 
xr on the hre again with your ſpice and ſweet herbs tl 
werein it; then niince a handful of pa:ſl:e ſmall, + 
a i':1e fenns), and time, and let it boyl with ne fil 
ro! 


| | The whole Body of Cookery Diſſied. 133 


l] broth : then waſh out with Vinegar the meat of a ſhell 
-| or two of Crabs, with ti:2 Carkaſs of a Lobſter, rhe 
yolks of two or three eggs, a ladle of drawn butter, 
5 heat all this together with {ome of the ſaid liquor, and 
{| ſic it into the pipkin until it thickens , ſh.tc out your 
Smelts, or Whitings, on ſippets as yuu will fend them 
up, and pour on your ear, as it comes from the fire ; 
this is an exccllent broth and good for a weak ſtomach, 


How to ſtew or boyl Felcs. 


; You may Coller np one of the biggeſt of yonr Eeles, 
tt © and boyl him up, and the other being flzad, cut in 
} pieces twice as long as your finger , ſtew rhem up with 
| half white-wine, and half water, with an Onion or two, 
1 and ſome faggors of ſweet herbs, large Mace, and whole 
e| Pepper : when they arc half ſtewed pnt to them a pint 
ov of Oyſters with a little minced parilee and Time; when 
i they are ready, put to them drawn butter, and vinegar, 
nd if your lear be not thick, you muſt add the yoirx or two 
k| of an egg ; diſh up your Col!ered Eel inthe middle,and 
your pieces round about it to the diſh brim, and your 
Oyſters, and lear over the whole ; you may garniſh it 
= brown picces of fryed fiſh about the breadth of a 
gl Plaice. 


rx Ansthcr way. 

xl 

i] Ut youn Eeles as aforeſaid , and ftew them up ; 
he when they arc above half done, rake aſpooniul 


' ortwo of Ale yeſt beaten up with a little vinegar, and 
ej put therein, with a greater quanrity of parſice and {weer 
| herbs than was inthe la{t, ſo diſh chem up, {ervedto the 
- Table in their Broth, adding lalr. 


& To areſs a dijh of ſmalls Zacrs. 
2h Ur off the heads of them, put them into balis of 


1 ” rorced Met mice-vt fi, tg £35 tie ltzads may 
Di | lY 2 land 
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NL nd upright, or looking forwards, iridore them over 
With yolks of eggs, and put them into an Oven a baking 
then cut your Jacks in pieces, ſtew them up in a diſh, 
with a little whitewine, water, falt, vinegar, ſweet 
herbs, two or three Anchovies, Mace; fliced Ginger, 
and Nutmeg; when this boyls up in your deep diſh, 
-4 in your Pike and ſome ſmall forced meat balls f 

ſh, both green, yellow, and white ; let them boy], 
then turn the other ſide with a knife , let them boy| 
again, then take out your forced heads, and let them 
round in thediſh ; take out your Jacks with your lice, 
and place them in the beſt manner ; between and about 
them, all over the diſh, put Smelrs fryed tiff in the 
mouths of your Jacks, and put your forced meats round 
about them ; you may if you pleaſe add fryed fiſh, Oy- 


ſters, or others. | 
To ſiew a diſh of Breajns. 

Yo Breams being dreſs'd, waſhd , dried well, 
ſcorcht, buttered and ſalted over, put them upon 
your Gridiron, being very hor, (over charcoals) when 
they are pretty brown on borh ſides, but not burnt, put 
them into a great diſh boyling on the fire, with a little 
Claret wine, half a pint of gravy, two or three Onions, 
as many Anchovies,with alittle minced Time.and a pirt 
of Oyſters ; put to this ſome drawn butter, anda gratel 
Nutmeg ;. ſee that your lear be pretty thick, then diſh 
up your Bream with your Oyſters and lear on it, and 
ſtrow it over with the yolks of eggs : but if there be 
any Roman Catholicks, or others, whole conſcience 
ſcruples to cat of fleſh on taiting dayes , you may ſtew 
it up after another manner; which is, take the Breams 
broiled as aforeſaid, with a little Claret wine , Vine- 
gar, large Mace, ſweet herbs, and Anchovics , put t0 
this about a J-int of ſweet Salle: Oyl, then put in your 
fiſh, and let it Rew together with ſome Oyſters, if hou 
plcale 
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pleaſe ; diſh up your fiſh on ſippets, and pour your lear 
thereon : you may do the like by divers forts of filh. 


_— —— 


BOOK XU. 


OO 1 OC 
——————_ 


| ——— 


Containing how to Bake, Fry, Broyl, Roſt, and Fr gacy 
certain ſorts of Fiſh. 


How to makes Sawce or Lear without Butter , or thichaing 


with Eggs. 


Ou muſt ciarifie your Oyl to take away the 
taſt and ſtrengrh of it; then take part thereof, 
or ſo- much as you uſe, for your fith, and 
when its hot in your pan ,, put in a hancful of 

liced Onions , and let them fry, rhen put in as much 
Whicewine and Vinegar as your oyl contains, with 
ſome large mace, a quartered Nutmeg, fliced Ginger, 
Oyſter liquor, aud minced Oyſters, three or four An 
chovies, boyl this together ;; you may thicken it with 
the mear, or carkaſs of a Lobſter, and Crab, otherwiſe 
with che Raſping of ſtale grated hread , diſh up your 
ſh w:zen they are broy ied, fryed, or bo, ied, and lear 
them over with the ſaiuc : to boyl fiſh you may add a 
handful of parllee and ſweet herbs minced to be boyled 


[win your lear. 


To fry Fiſh, and all manner of Garniſhing with Oy! . 


Ou muſt ler your Oyl boyl in your Pan, until ir 
hath done bubling; your fiſh being dryed and 
lowred, put them in the Pan, and fry them away criſp, 
8 before, in clarified butter ; ſo muſt you fry your 
Ozſters in batter , or other {ſhell fiſh , and wien you 
KR 4 have 
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have done frying your fiſh, fry up your garniſhing, ; 
Bay leaves, Alexandcr leaves, young Fennel, Parſy 
Roſemery, and toaſts of ſtale bread. 


Another w.iy, haw to thickes, your lear for fiſh without egy 


Ake the Ceaſe of a Codd, or the (fawn of Salma 
ard the Livers withal, or elſe the Livers of Re 
Sxcate or T hornback : let them all be well boyled, be 
chem :ll in a Morter tozcther, with fo much of tx 
pezſc as you intend to uſe; beat this into your aforeſz! 
lcar of Oyl an Wine; this is a wholcſom and god 
way fer drellins fiſh, and thoſe which are uſed tor 
deſire it more than withour butter. 


Tofew a diſhof Trouts. 


I:ſt Iet your pan be very hot with clarified butter 
and givertkem a ſudden brown, with what violence 
you can : have a iewing, diſh ready on the hire wit 
gravy, Oyſter liquor, a Jittle Claret wine, and Vine 
gar; put your fryed fiſh thercin, (you muſt note the; 
vicre tobe ſplit in half before ſrying) fry three or foi 
{l:ced Onions, and when they are brown, put themt! 
your fith, with a bancſyl of parſlee fryed green, a lice 
Nutmeg, two or three Anchovies, and let it juſt hoj 
up together; then diſh up your Trout in your diſhu 
oi ſippeis; whilſt your Lear is boyling on the hire, 
if it be net thick enough, you may add an egg, dravi 
butter, and ſorye of tie butter the Onions and Paillt 
was fryed in. But your better way for critpneſs anl 
ſight of yuor fiſh is to fry your ſplit fiſh, as 5 


Salton Peal, and Salmon, very criſp and brown : dil 
It up with the inſide uppermoſt : ſo pour on 3our afort 
zid Lear, and ſtrow all over it parſtee fryed green. 


fl 
0 


- 


T oboyl and ſerve a while Salmon. 


Hen you have drawn znd waſht out your Sa]. 
v mon, you muſt run your penknife on both 
fdes towards the back ,, in and cut, in Scollops, from 
the head to the tail, then take a ſtring and truſs up the 
head ro the tail ; and put him upon your falſe botrom : 
our liquor boyling in a deep pan , being highly fea- 
fred, eſpecially with ſalt and vinegar, put in your 
Salmon, and let it boyl ſomething more than an hour, 
or until you think it is enough; then take it up, and diſh 


it in your Charger on Sippets ; and having your fryed * 


Collops of Salmon, very thin, garniſh it all about, and 
on the topof your Salmon ; you mult have re:dy fryed 
ſome toaſts p;icked at both ends ; ſtick them all ful] with 
Oyſters fryed in Batter, ard prick the other end of the 
tcaſts, upon the back and upper fide of the Salmon, 
then lear'it all over with drawn butter. and if you pleaſe 
alittle Vinegar ; fo prick on and garniſh it with bay 
leaves. 
T's Roaſt a Pike. 


Ou muſt lard im very well (being falted) all over 
with Pickle Herring , and ſeaſon him with falt, 

2 little beaten Pepper. Nutmeg,ard foie minced Time: 
if you have two, you may put one on the one ſide the 
ſpit, and the other on the other ſide; with two or 
three ſticks on each ſide your Pikes , to ſplinter then 
together and bind them over with packrhred, and ler 
them roaſt , ſometimes letting the back ſtand towards 
the fire, and {ometimes the ſides , not turning them as 
jou do fleſ, unleis you ſee cccaſion to keep them from 
burning; then diſſolve half a dozen Anchovies in a lir- 
tle Butter, and paſte them therewith ; after they are 
half roaſted, part down two ſticks of Oyſters, betwixr 
cach Oylter 21ay let ; ict there ve a dilh under them to 


P 
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catcht that which they are befted withal , with a littl 
Ciaretw.ne, Oyit-r liquor, minced time, and a grated 
Nutmeg ; when your Oyſters are reaiy, draw them in. 
ro your diſh, :ak1ng out the bay leaves, and put in ar 
Onion cur in halves, 2nd let them boyl on the fire, then 
take up your ſpit, arid cut your 1trings, that youmay 
lay the brown fide of your Pike upwards, (or if youcar 
his back) then puta ladle of drawn butter to your leaf® 
and oyſters, and pour it over your Pikes, and parvih|/ 
itall over with Lemmons : your more ſafe way, is, tt 
order it after the ſame manner aforeſaid, to pur himir 
a diſh, and bake him in an Oven; and the ſame forn 
you put him in , you may ſhift him inco yourdiſh you 
{end him upin,and {o lear him as beforce,and garniſh hin 
with fryed bay leaves. 
To roaſt Eeles. 


A 

| 
fPi 
fal 


VV ze they arc flead, cut them to pieces, about 
four inches long, dry them, and pur them into 

a diſh; mince a littie Time, two Onions, a pieced 
Lemmon P:!l, a Tittie ”-pper beaten ſmall, Nutmeg, T 
Mace and $21t , It being il exceeding ſmall , ſtrow it 
on your Eelcs with th» yolks of two or three eggs, {| 
mingle in the feafoning all cokuther with your hands: h 
then havinza ſmall ſpit, ( otherwiſe take a couple of whey 
iquare ſticks made for that purpoſe) ſpit through your lof 
E21 croſs wayes , and put a Bay leaf between every[,* 
piece of Eel, tying your ſticks on a ſpit, let them be 
roaſt; you nced not curn them conſtantly, bur let them _ 
ſtand until they hits, or are brown, ſo do them on the} . 
other fide ; and put thediſh underneath (which the Eel] Ah n 
was ia with the ſealoning) to ſave the gravie, baſte it "oh 
over with drawn Bvrter,puta lirtle Claret wine,minced u : 
Oyſters, a grated Nutmeg, and an Onion, with ſome s 
drawn burier ; give it one boil up , and diſh up your ar] 
Eel with your lear over it. 4 
10 
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te To reaſt Porpus. 


Ake a Joll of Porpus, ſtick it with Sape and Roſe- 
mary all over,and lard it very thick with the back 
fpickle herring, then ſp{it it if ic be rvo big; {ſplit it, 
faſten it on your ſpit with tape, baſte ic over withthe 
olk of an egg ; and whilſt it 1s moilt, ſtraw on minced 
nions and Time together ; boyl three or four Onions 
ced thin in a little Claret wine,and pur in twoor three 
nchovies , and beaten Pepper ; you mult keep your 
orpus baſted with butter ; and when it is roaſted and 
own enough ; then put a ſpoonful or two of muſtard 
d vinegar to your aforeſaid ſawce, as it boyls, and 
ake it with a ladle of drawn butter ; ſo diſh up your 
orpus, and pcur on your Lear ; forget not to ſcalon 
vith ſalt, before you pur ir £o the hire. 


£ Toroaſt a Carp. 
f 2 S.-. 2 
: Ake a great live Carp, and when it is ſcaled and 


drawn, make a litrle hole in the belly, aud dry 
@ all the blood, both within and without, rien take 
.Fohandfuls of your 2foreiaid Cnewlt mea, addiig to 
2 handful of grated bread, a lictle crean:, the yolis of 
liree eggs, With the white of one, pur Lo it one hand- 
lof Sugar, make It intoa pretty ſtiffbody, an force 
wr Carps belly full of the ſaid mear, and pur i: upIn a 
It : otherwiſe you may bake iT iN 2n Oven, up-2n two 
 f\three croſs ſticks in a bra's dith; when it hath been 

l the Oven a while, turn ir, and Jet the gravy run 
[the diſh, when its enough, diſh ic on Gippets, and 
4 [to the gravie of the Pike, a liitic Oyiter liquor, and 
[MN bntter ; let your lear be thick : 10 garnifh your 
- [4c with (mall fiſh fryed, and ſicll fiſh, fo pour on 

ur Lear, | 
x 70 
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gy6! 
To Roaſt a Salmcn whole. at 


Ake a Salmon and draw it at the gills, ſcale, ml" 1] 
and dry it ;, then lardit all over with pickleKg of: 
ring, Or a fat falted Eele; take two or three handhy the 
of parboiled Qyſters , ſeaſon them with grated breed ha 
a handful of ſweer herbs , four or five hard eggs, | xx" 
Onion , minced all together , add to it Cloves, Mal Ma 
Ginger, Nutmeg, Pepper and Salt, mingle theſe toy 
ther, and put them into the belly of the Salmon, att 
gills; then Jay them in an earthen pan, fit for him to| 
in, on ſticks jn rhe Oven ; put therein a little Clarr qt 
wine, baſte over your Salmon well with butter , bef [ 
you put h:m jn; and when it is enough, draw It, ad ha 
thicken your Lear with your gravy that « comes Out vid re 
him, and ſome of the ſpawn of the Salmon boilelay fal 
beaten, or with the meat of a Crab or Lobſter, ſo pay fi 
ON your Lear, with drawn Butter on the top, and ſic] ful 
it all over with roaſts, and Bay-leaves fryed : you mz] th 
open his belly an | rake forth the Oyſters , and garnill hi 
ahout him alſo;your ſafeſt way to keep him from brea| he 


Ing; 1s to turn him round in a diſh and bake him. W 
W 
How #9 Sp'tchoock_an Ede. 0! 


Ake a fair Ezle, and {Þlit him in the back cloſei 

th? bone, from the head to the tail,bur not throuz 
tne belly ; ſcour him well with Salr, and waſh him, |: 
him up, anad dry him, and cut the b>ne throuvn? py 
alang the back, that ir may have no ſtrength to dau} 
2p the Eele , we! it is on the Gridiron ; then cur hi 6 
(if 2 be large )in fix pieces; waſh | him 01 ver in the inſt j 
vhth Burter, and ſprinkle on Salt, and a |irtle mincq y 
Time; your Gr.cliron being very hot upon the Coal y 
lay him on with the inſide downwards, and when he} j 
broyled on that fide, turn him, and let him broilq « 
the s&1any (ide very well ; ſo diſh him up , and poura 4 


1 


Qi 
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grer him drawn Butter, Vinegar,and a grated Nutmeg» 
arniſh him round with Bay-leaves. 

"J There is ſome fiſh which is hard to broil, that I have 
eFeofren ſeen to drop through the Gridion,, done by 
idk them who thought ſcorn to be taught; therefore | 
re ſhall give ſome general rules for thh broiling of theſe, 
s, 4 2 Whitings, Haddocks, young Codds, Hercings, or 
May Makeril, &c. 


att) Fer Foylmg. 

tol 

ar JN the firſt place be ſure your Gridiron be exceeding 
efad 1 clean ; Secondly,let it be exceeding hor, and waſh the 
» aſ bars with butter; then let your molt rottenſt ſiſh be 
vi very dry ,waſhed over with Butter , and extreamly 
1a falted over that; then put the back of your fiſh to the 
Pod fire-ward, upon the falrcd fide, until your Gridiron be 
[tic] full ; then butter them over the upper lide, and ſtrow 
mz] them welt with Salt , then turn them ( when they are 
mil} brown enough on the other ſide.) and pur them over a 
ea hot fire again + the fire being thus hot , and ſo falted, it 
will bind the fiſh together, ſo that it will uot break; 
when you take them up, you may put a platc on the ton 
of them , and turn them thereon, as you tura a Tanzie 


uz To broyl Flownders or Plaice. 


na] V7 on muſt ſcorch them over on both ſides, and broit 

\ bee as aforc{zid, and Jet your Lear be Butter 
end Vinegar, or you may takea ricxer if you pleaſe ) 
af you may ſplit Salmon Peels, or Tcouts, and obſerve tt i; 
nc way of broiling ; if you ſend the out ſide upward, 1t 
2 will ſcem two fiſhes fer cne ; if the other fide upmoſlt, 
hef it will ſhew handiom and yellow ; ſo with a ladleful of 
|q drawn Butter, a little Vinegar and Nutmeg, , is a lear 
ri for the ſaid fiſh; ſtrow in all ovec with Parllce fryed 


3\E 27 VSr , 
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green ; all theſe fryed and broyled fiſh, do many ting 
help forth, for want of other diſhes in the ſecond cou 
therefore have | made mention of them to that purpe T 
by which rules you may be enabled to underſtandt 
nature, and how to orgcr moſt kinds of fiſh. mil 


How to fry a diſh of Maids. | 
Irſt skin them, then balf boyl them in water and {:} 
ler your water boyl very fherce when pou put the 
in, then take them forth and dry them very well, , 


flower them ; then nake a batter of abour a dozen yok 
of egys, (with tnrec whites amongſt them) a ſpoonft 
of flower, a little Nutmeg, Ginger and Salt ; then tak 
a handful of Parſſce hoyied green and minced very ſmal 
beat all thele tozecher with a lirtle Sack, let it be a thic 
batter ; ſet on your pan with clarified Batter, dipyou 
Maides in your batter, and when your pan is hot, pu 
them in, and fry them as criſp and brown an youca| 
(do not over charge your pan) ſo done, diſh themuy, 
and letthcir Lear be Butter, Vinegar, Nutmeg, beaten T 
together, with the livers of the ſaid fith, ſtrow themall 


over with Parſlee fryed grecn. hw 
To fry a aſh of Lins for firſt courſe, Mi 


7 Hen you Þoyl Ling tor d.nncr, you muſt fare V 
\ y a Toll, and at nignt when it 1s cold a3d con- 
vealed together, you may Cut it 0't in Coltops as broad 
as your thumb or fn; er , then havi.1% vour yNksof| 
eggs beaten, and your pan hot with claiihted ruff, dip } 
your Ling in your eggs, and chaice your pan ; (orher- 
wiſe flower your I, nx well , and iry it without cg2s) 1 
then diſh vp your Liog,end having ayvour 4 dozoy potcht 
ed egzs, biiiter your Linz ail over with vra vn ourter, 
and 11y on your P ICned C2129 251 You Lang, {5 carer 
it and iend it not i che Tanie ; ys mayas well be doae 
with Oy!, to them waicit love is. 


FHi:w 


0: 
af 


ft | 
D} 


1 mince it, or lice it, and put it into the other z add toit 
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How is Frigacy or Butter Crabs or Lobſtoys. 
Ake out all the meat in the ſhells, and break the 
' Claws of your Lobſter, and take out the meat, 
z ſpoonful or two of Claret-wine, a little Fennel min- 
ced, and a grated Nutmeg let it boyl up, then put in a 
little drawn Butter,a little Vinegar, and the yolk of an 


Tepp, if it be not thick enough, if there are Lobſters, 


you may diththem up with ſippers rourd in ſaucers, on 
2 plate. garniſh them with Fennel and Bay leaves; or you 
may diſh them in a diſh with ſippets - if they are Crabs, 
put it in the ſhell it was taken out, and garniſh it round 
with their Fins, ſtick them with toaſts, and to them only 


;| hould you add a little Cinamon and Ginger beaten in 
| the buttering, 


How to Frigacy Shrimps , Perriminkles , Pranes , 
Cravfiſl:, &c. - 

TO theſe you mult pur a little Claret wine, an Onion 

or two cut in Pieces, a covpiec or tw-: of Ancho: 
ries, and a faggot of fweet-herbs; ſtew them or any 
one of them up together with a littie G:nger and Nut- 
meg : toſs them up with the yolk of. an egg, alittle 
Vinegar and drawn butter ; you may pur them into lit- 
tle Coffins, like Hearts or Diamonds, to garniſh a Bisk 
crOlue ; otherwiſe to be d:(hcd upon fippets, for a ſe- 
cond courſe diſh. 

A Phraiſe of Cockles. 


Ake your Cockles, boyl them, and pick them out 
of the ſhells, waſh thcm clean from gravel, then 


break a dozen eggs, with a little Nutmeg,Cinamon and 
Ginger, and put you; Cockles- therein , ard beat them 
together with a handful of grated breed, and a quarter 
of a pint of Cream, then put Butter into your Frying- 


Pan, 
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pan, and ler it be hot, as for eggs, and put int 
Phraiſe; ſupply ic with Butter in the ſide of the par| 0a 
and ler the thin of the eggs run ſtill into the middle, tj the 
1 moves round, and when it is fryed on that ſide,butte] mi 
your plate, and turn it, and put it into your pan agzir] in 
and fry the other fide brown ;, then take it forth and ſhi 
diſh it, and (cruiſe on the juice of Lemmons, and troy 
on Ginger and Cinamon, and ſend it up, you mz 
green it with the juice of Spinnage, and cut it out int 
quaiters, and garniſh your fiſh of either ſort; thus m; 
you fry Pranes, Perriwinkles, or other ſhell fiſh. 


| How to broyl Oyſters. | d 

I your great Oyſters , then take a little minced] m- 
Time, grated Nutmeg, and prated bread, and] yo 
l;ttle Salr, put this to your Oyſters , then get ſome] th 
the largeſt bottom ſhells, and place them on your Grid.| al 
iron, ard put two or three Oyſters in each ſhell; then| ac 
put ſome Butter tathem, and let them boyl on the fire,| of 
till the lower ſide is brown , ſupplying it always wit] > 
melted Butter; when they are brown to your mind, | 0: 
then feed them with white-wine and ſome of their own| ni 
liquor, witha little grated bread, Nutmeg and minced] pi 
Time, ſo let it boil up again ; then add ſome drawn] fo 
Butter to thicken them ,, and diſh them on a diſh and| ni 
plate; but if you have Scoltups ſhells, it is the beſt waj| v 
to broyl them in. a 


To Broyl Scollups. F 

[rſt boil your Scollups, then take them out of the 
ſhells and waſh them, then ſlice them, and ſeaſon] \ 
them wit Nutmeg,2ad Ginger,and Cinamon, put then | 
into the hottom of your ſhells again, with a little But-] 
ter, 'white-wine and Vinegar, and grated bread let] 
them be brciled on both ſides : 1t they are ſharp, they]? 
$22ht to pare a little Sugar added to them : '< your|t 
Mzarter 


> 
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matter of the fiſh is ſweet ; but you may do them ano- 
if ther way withOyſtcr liquor and gravy, and Anchovies, 
minced Onion and Time , with the j.ice of a Lemmon 
in them. I have done them both ways, but the tweet and 
ſharp 15 the more natural way. 


How to bake cert.un Fiſk. 
To bake a Carp two WAYS. 


Sx your Carp, and ſcaſon him with a little Pepper, 
| Cloves, Mace, Ginger and Saltz your Coflin being 
ced] made fir for him; (if you have two, you muit make 
dz] your Cofhin for one to turn one way , and the other ano- 
eof] ther way ) put therein two or three Onions cut in halves, 
id-| ahandful ortwo of Oyſters , {eafoned with Time, being 
hen] added to the aforementioned ſpices;then put in the yolks 
Ire, | of three or four hard Eggs with Butter thereon , and 
ih | cole up your Pie z when it is baked, let your Lear be 
nd, | drawn butter and a little Gravy drawn from the meat 
wi] nich Claret-wine ,, beatei up with the yolk of an Egg; 
cel] put it in at the funiel of your Pie ,ſhake it together.and 
wi] fodiſhir up; if you cut it up, you may take out the O- 
nd] nions ; ſome do bake them ſweet ; being thus tcafoned 
27 | with Raifons and Currens. Dates and Pruens,with a ſweet 
and ſharp Lear with Butter, Vinegar Suvar,and the yolks 
of two or three cggs beaten. 


he To make an Etle Pi. 
al V Our Eeles muſt be flzad, waſhed, ard cut in pieces 
Jt as long as vour finger : put to them a hrndful of 


t-] ſweet herbs , Parſlze minced wich an Onion;!caton them 
et | with Pepper, Salt, Cloves, Mace and Nutmeg, and ha- 
ey | vinpg your Coffin ready mace, of good hor Butter 


ur] Paſte, put all over them a handiv! or two of Conmny 
er L ant 


| aiCT 
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and a Lemmon cut in ſlices, then put on Butter, an 
cloſe your Pye; when it is baked, add to ita Lear mad 
with a little Vinegar and White-wine, beaten up wit 
the yolks of a couple of eggs, ani a little drawn Butter 
put this in at the funncl ot your Pye, and ihake it rog 
ther upon your Platc. | 


To bake a Tuibet. 

Our Turbet being waihed and drawn, and the fin 
barbed round about, {corch him on both fide 
ſeaſon him very well with ſacet herbs, Cloves, Mace, 
Nu:mep, Pepper and Salt on the under lide; 1eafon hin 
in the ſcorches (in the upper (ide) only with Clove 
Mace, Nutmeg, and Salt ; then make your Cotha in 
the manner and form of a Turber; dry him in your 
Oven, then take him ſorth, and waſh hica in the inlide 
with the yolks of eggs, and ſtrow the bottom over with 
a minced Onion, and half a dozen Anchovies , then 
put in your Turbe., with the backlide downward ; and 
having ſome ſmall forced-meat balls of fſh, put round 
about by the ſides, and put Oyſters and the reſule and 
ſiver all over him on the top, and the yolks of fix hard 
eggs, with good ſtore of Butter, and put him in the 
Oven ; fee that you tupply him with Butter in the ba- 
King ; tt the bottom of your Oven be very hor, that he 
may boylup to the top; whenhe is baked , make your 
Lear with Whitc Wine , Vinegar, Oyſter liquor ; lctit 


be hot , and beat it up with the yoiks cf three or four: 


eggs, arid put it to your Turber, ſhaking it together that 
it mingle: with your Butter; pit it in the Oven again 
for a little while, and then diſh it u;-; garnih it on the 
topwith fryed Oyſters, and tick it all over with toafts, 
putting drawn Butter on the top; having a Cut Cdryed in 
on a bottom of a diſh, lay it on your P.c, and fend it 


up. 
To 
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Tobahe a Salmon Pie to be caten Hot. 


(Cl 4 Mr the tayl of a whole Salmon, cut off by the fins, 


{o that you {poyl not the Joll ; then cut it in Col- 
lops-quite through both fides,Chine and all, until you 
have cut it downto tic Tail , then Butter your Collops 
over and Salt them and half broyl them on both ſides on 
a hot Gridiron; thentake them off, and having a Coffin 
ready, ferand dryed in an OQven,that may be big enough 
to contain the ſaid Collop : and having a handful of tweet 
Herbs, a little Fennel ,, an Onyon, with a handful of 
Oyſters, all minced exceeding ſmall, take our your 
dryed Cofhn, waſh the bottom thereof with the yolks 
of eggs, and fee that it may notrun; then take a hand- 
ful of the laid herbs (being ſealoned with Cioves, Mace, 
Ginger, Nutmep. Peper and Salt ) and ſtrow them 0- 
ver the bottom of your Coffin ; then lay in your greateſt 
Collops firſt, and (lrow them over' with your ſweet 
berbs and feafoning , and prick on feafoned Oyſters all 
over, with ſliced Lemmon: then lay on your ſmalleſt 
pieccs on them, and do by them as before to the oreater; 
lo put on butter, and put it into the Oven, that it may 
boyl 3 then having your Lear , (with a little Wine, Dy. 
ter liquor beaten in with the yolk of an Egg) alſo ready 
to boyl , put it into your Pie, and let it only boyl upin 
the Oven: this done, rake ic our, and ſhake it togethe: 
with a lit:lc drawn Butter , ſtrow it over with tie yolks 
of hard Eggs minced fmall, and fend it up with a Cut 
thereon, 

To bakg a Foll of Lig in 1 Pri. 

Et your Ling be almoſt boyled , then feafon it with 
Pepper only(the skin being firſt caken off [trow ihe 
bo:rom of your Coffin withan Onion or two m:n- 

ed ſmall, c!o'ic your Pic and bake it : then take the 
Yorks and whites of about a dozen Eggs, not boy.ed ai 
Pw Ls: 


together e lp 


” 
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tog:ther hard, mince them ſma!! with your knife, and 
put them into drawn Butter. toſs them together , draw 
your Pi?, anc pour in this Lear of Eggs all over . and 
ſhake it together : ſo put on your lid, and diſh yourPie. 


Armnother way. 


Eaſcn it,ond put it into the Coflin, as aforeſaic,lay on 
fl ced Ginger and large Mace. cloſe it up, and put a 
funnei thereon , putit in the Oven until the ſides and 
bottom be hardened , chen draw it, and fill it with Oyl, 
fo that it iniy boyl to the top of the Ling ; then pur itin 
again, and let it remain until it is baked - draw it and 
cut itup : beat three or four ſpoonfuls of Muftard,). ith 
lome of the ſaid Oyl, or others, and pour thercin, ſhz- 
King your Pic, that it may mingle altogether. 


To bake a Pike in a Coffin. 


V YH he is wiſhed and drawn, lard him with pic- 
kle Herring, mince a good handful of iweet 

herbs on2 Onion, and a handful of Oifters, with 
a lirt!e Leramon pill : put to them ſome Pepper , Salt, 
Cloves, Mace, Nutmeg : waſh over your Pike with the 
yolks of Eg2s , both the inſide and outſide , and fſeafon 
kim with tt.c forementioned minced Ingredients : ( being 
before {corcied on both ſides) then having your Coffin 
ready (inthe form of a P'ke) layhimin, with a little 
forced meais round about him. and ſcraped Horle Rad: 
<:{h,with a handtul ortwo of Grapcs all over him,put 0n 
Bitter an] cicfe him : whenke is baked , lear him wit! 
\\!sj < wine, Vinegar, Crawn Butter, and the yolk ol an 
FEg2-: putitin, ſhike them toceraer .. and iet it ſtanca 
little white 144 tte Oven. If you would have him richly 
hiked, you na y ad Oy ters and Snell fiſh, yo!ks of hard 
E 29s, Lemmon, Arciclt t2sand gravic io your Lear. - 
0 
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Tobaks a Lump in a Coffin. 
\ cm muſt flza him, and cut all the fiſh from the bones 


in pieces ab-:ut 1f.e bigneſs of your two fingers, tea- 
{on it with minced Time, 1weet herbs 6 Cloves, Mz:ce : 
Ginger, Salt and a little Pep er with a hand ul of grated 
bread : your Cofſhn heing ma''c, ftrow 1n the bo'tzm 
thereof one hanufu; of the leafoning,, and put therein 
your Collops of Fiſh : and put on them -pteces of Mar- 
row, Oyſters , the yolks of h.1d Eogs cut in kalves , 


with ſliced Lemmon ; lay on the top of tvat more {eaty-: 


nin2, lay over tie reſt of your fiſh, and ſupply inera 
with the Ingredients (:n order before mentioned, with a 
few {inall balls of forced Fiſh upon the top of them, pu: 
on butter enough to bake it , an clofe up your Pie, and 


+ put it into the Qven,, and when it is baked, put in a 


Lear of \r hitewine, Oyſter Iiquor,drawn butter, ni che 
yolk or two of an Egp © cut up your Pie, or pu: it in at 
the funne!, and ſhake it abour, to lerve it vp. 


To bake Flounders or Plaice. 


Hen they are drawn and waſhed, fin them and 

ſcorch them, feaſon them with P<pper, Salt, 

Mace and Nutmeg mince an Onion and firow 

in the bottom of your Coffi1,tacn put in your Plaice,lay 

on them ſome Lobſter cut in pieces, the yolxs of hard 

eggs, and a handful of Grapes if you nave any, then 

put on Buttcr, cloſe your Pic, put him into the Oven 

and bake him ; let your Lear be a little Wahite-wine Vi- 

negar , boyled Paiſlze minced fmail , the Carkale of a 

Lobſter, drawn Butter,and the yolk of an Ezg,all whicn 

put into ycur Pie when it is baked, and ſhake it together, 
and ferye it vp. 


L : To 
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Tobaks an Oyſter Pre. 


* Ake a good handful of Parſlee, Time, VVinterſa. 
voury ,, an Onion or two, mince them very {mall , 
put them toa little grated Bread, Cloves, Mace, Nut- 
meg , Salt and Peper beaten , ſeaſon your great pardoy- 
Icd Oyfters , and put them into your Coſhn put on them 
ſome blanched Cheſnuts , anda Potatoe boyled and cut 
In pieces, with the yolks of hard Egps cut in halves; if 
it be not a faſting day , you may add marrow, fo put 
over it ſomefliced Lemmon , large Mace , Butter, and 
cloſe up your Pic, and bake him; you muſt put them 
inathin Cofhin, for a little more than half an hout will 
be a ſufficient ba!.ing for them 3 when ir is enough, lear 
it with Oyſter liquor , White-wine. the yolk or two0i 
an Ego, and drawn Butter : cut up your Pye and put it 
m : ſhakeit together , and let it ftand alittle in the(Zven, 
and ſerve it up. 
S _ Tomy:ke a Batylle of Py: of Fxſh. 

| ; how muſt ſet a itarge Coffin, cut with Battlements, 

== and fet forth round the Coffin, with as many 
Towers as will contain your ſeveral forts of Fiſh ; you 
may fet it in the infide alſo, from one bending to ano- 
ther, for partitions, to lay your ſzveral Fiſh with their 
Lear aſucder : dry your Coffin well, and waſh it over 
nn thc inſide with the yolks of Eggs : flower it in the bot- 
tom to ſodcr it: then whatever Fiſh you have prepared 


beforeſor your Pie, muft be cither broiled or fryed ' 


brown : in the middle of your Pye , you may put the 
head of a Salinon cut off beyond the gills, forced and 
baked in an Oven: bake the heads likewiſe of vour other 
Filn , thatthey may ſtand upon forced meat bottoms , 


then ciſh upall your fiſh in erder , every fort one oppo- , 
lite to another , placed inthe ſeveral partitions, and ha-' 


ving ready your Oyſters, Cockles , Perriwinkles and 
Francs 
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Pranes, being boyled up in Lears (as you have been ſor- 
merly taught) and thickened up with drawn butter, pour 
it over your Fiſh, and garniſh on your ſhell-fith all over 
and let the forced heads ſtand over the' battlements : If 
your Pie be full of Lear , you may I-t it ſtand in the O- 
ven to keep warm : when you fend it away , pour on 
| Lear on the top, garniſh it with ſrycd Oyſters or Lemmon, 
or what you pleaſe. 

You may make the like partitions upon a ſheet of 
Paſtein a diſh, with a ftanding Battlement ſet round the 
brims : in which partitions you may diſh up all manner 
ol ſhel]ed Fiſh,and ſend them feverally to tl e Table with 
their diſtin:t lears. 


| 


To make Petects of Skrimps CY Pranes. 


VVYHen you have made your little Cofhns likeHearts, 
Diamonds, round, or how you pleaſe: you may 
ry up your ſhelled fiſh, with the yo!ks of Eggs, Cina- 
' mon, Ginger, Nutmeg, Cloves and Mace buaten toge- 
ther . and when they are criſp and brown, fill your dry- 
edCoffins with a lear made with a littleClarct-wine,drawn 
Butter, and Oyſter-liquor , beaten up with the yolk or 
woof an E9g: fo put it to your Fiſh, and let it ſtand 
inthe Oven until you diſh it up. 
By theſe rules in boyling, broylins, roaſting and ba- 
king of thoſe varictics of Fiſh beforementioncd , the in- 
*nuous Practitioner may know the naturc,and how to or- 


| der and dreſs any other. 


To Mcrrinate aCarp, tobe caten hot or cold. 


f Why 2 a large Carp, ſcaled, ſcoured and waſhed clean 
ſrom the ſlime, ſplit bim through the head down 
the back, dry him with a cloth, ſprinkle him with Salt , 


| and floxer him dry : let your pan be hot, ſuil with oyl 
or clarified Butter : 


fry him away very criſp and 
brown, put him in a broad pan with as much White- 
EL: 4 wine 


"> , 


—  — —— _— 7- 
- . 
w 
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wine as Will cover him, with ſome fricd Bayleayg Nu 
and Roſemary, a faggot or two of {weet herbs, wityit! 
ſome ſliced Ginzer , Nutmeg, Cloves , Mace, whol the! 
Pepper, Salt, and a ll cd Lemmon; fo you may diſh ifyit 
up with {ome of the liquor, carniſh it with Bay-leaveſf;or 


and Lemmon, with your Ipices all over it. 


To Haſha Carp. 

Ake a good male-Carp or two, ſcale and ſcrape gf 
the {1,me with your knife ; when you open then 
waſh out the blood with a httle \Whiic-wing 

cut off the heads, then take all the fleſh ſrom the bone, 
and cut it in picccs as big as the topof your thumb; 
you may cut after the ſame manner a fat Eel amongſt it; 
then take about a pint of White-wine, or Clarct-wine, 
put to it a faggot or two of ſweet herbs, a quartered 
Nutmeg, Ginger, Mace, a couple of whole Onions, and 
two or three Cloves of Garlick , when all theſe ingre 
Gients have boiled a little while in the wine, take then 
Gut, then add to your Wine halt a pint of Oyſter |; 
quor, a picce of Butter, and the blood of your Cary 
you ſaved before; and when it boils very faft, put in 
your Haſh of Carps and Ecl, with about a pint of Op 
, ters; add to it Salr, a grated Nutmeg, and two or three 
* Anci IOVICs, znd let it boil as faſt as jr can uni 1t is 
enoi)1, and citip; then beat up the yolks of two of 
three eggs, witt a lacietul of crawn butter to thicken it, 
{o dith ir upon lippets, and ſtick it with toaſts fried if, 
witn fried Oyſters over thein. 


1 Frip: Cy of freth S ime; 
*Ake a rail Oi freſh Saline 'n, and cut it out in pic- 
czs as long as your thumb, not altogether fo 
— thick; t:ke tweet Margerum, Time, Paiſlee, 4 
I::tle Fennc!, 2nd mince it excecdins {mall ; ſeaton it 
V.Itn Sait , ii0a:] Pepper, Cloves, Mace, Ginzer, at 
Ne: meg 


(01! 


ave 
with 
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INutmep beaten ; put all theſe to your pieces of Salmon, 
with the yo'ks of cight egg>. mingle it all well toge- 


boldther , your pan being fu'l of liquior and hot, pntit in 


h i; 
ave; 


with two or three nands, becavic you muſt part it one 
{om another, tbat it ſ:ics not in lumps : when it begins 
toturn brown,and is avout hn't fried,put out your butter 
fomit, and put inzDot hali z pint of White-wine, as 
much Oyſtcr tiquor, a vint of tet Oyſters, with a little 
minced Time, Nutmeg, three Anchovies, an Onion or 
Onion or two whole : when it is enough, beat the yolks 
of two or three eggs with a h1tile of the liquor, put it 
Mh and keep it ſhaking together, let it be thick, ſo diſhr 
nupon ſippets, and put d: awn butter over it : you may 


bs. proiſh it with Shell-fiſh, ſliced Lobſter, or fried Oy- 


ers: ſet it on the coals, and grate a Nutmeg over it ; 
if none be offended with fleth, you may add half a pint 
of gravy to this Lear. 


To Frigacy great Plaice or Flounders- 
Un your knife all along upon the bone, on the 
black ſide of your Plaice : then raiſe the fleſh on 
both ſides from the head to the tail, and take out the 


-| bone clear; then cut it down the: middle , where the 


bone went, and likewiſe crols-ways, that it may be in 


| Collops the length of half the breadth of the Plaice 


about two inches broad - it being very well dried from 
the water, and ſprinkled witn falt, and flowered very 
@, ſry it away ina very hot pan of Clarified ſtuff, fo 


Fthat it may be very crilp, take it out of the pan, keep 


it warm in an Oven, or by the fire : make clean your 
pan, and 'purt into a ladleful of butter, a littſe white- 
vive, anc oyſter liquor, the meat of the ſhells of a 
Crab or two, with about a pint of Oyſters, half of 
them minced, a little minced Time, a grated Nutmeg, 
#Iith two or three Ancocies; let al! thefe fteſh up to- 
(ether in your pan, then put in your fried —_ 
an 
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| and tols them up all together, diſh them on ſippets, : 

pour over all your Lear : garniſh them with the yolks; 
hard Eggs minced , and ſlices of Lemmon: Aſter | 
manner you may do Trouts . Salmon, Pikes , Mullet G 
Bace , or any firm fiſh, you may alſo make them pre h 
as well as yellow, becauſe of having varieties of coloy " 


as well as taſtes at your Table. 


Aj 
T 0 make Chewits of Salman. erÞ 


Ou muſt firft broyl half a dozen ſlices of Saln en 
cut off from the Tail; when it is above half brofy,, 
led,and cold, you may mince it with a handful of ſet 04, 5 
ters, and ſome Marrow ; then mince alittle Time.P; 
flee, ſweet Margerum very ſmall , with a few Cheſnn,, 
Piftaches, and a piece of a Lobfter : put all theſe tox F 
ther , and ſcaſon them with Cloves , Mace, Nutmeſ 
Cinamon, Ginger and Salt; fo you may fill your ſail, 
Chewits , and bake them in an Oven, and when the, 
come forth, lear them with Gravy , Oyfter liquor,a ] 
a little drawn butter; this will ſerve to garniſh you, 
Bisk Pye,or other boyled or baked meats of Fiſh. |}, 


To broyl aCup. j 


= your Carp be ſcaled, waſhed and ſcoured cle le 
from the ſlime and blood, then ſcorch it on borh (idepen 
and waſh it over with Butter,and ſeaſon it in the {corch{Þi) 
with Time, Nu:meg and Salt - then put it on your Griq 
iron, and broyl it ſoftly over Charcoals - keep it baſtinÞ: 
whiles it is thereon ( you may allo broyl ſome Collops 
Salmon with it) then ſet upon the coals in a ſtewing diſh 
a quarter of a Pint of Claret-wine,a little Oyſter liquo! 
a few minced Oyſters, and hard Eggs, with a handtfl « 
Pranzs : when your Carpor Carps are broyled, il 
them up, and garniſh thein with fryed Co!lops of Saln 
2nd pour 6n your Lear ( bein thick ) with a ladletul 0 
Cr2y;n butter. D 

J 


| 
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To force an Eele. 


er : 
ou great Eelcs with Salt, and flea them, with the 


Þ bead and part of the Noſe unto the skin,then cut the 
Jo: from your Eele,and mince your Ecle or Eeles very 
I, with a handful or two of O\fRters: mince likewiſe 
;ndful of Parilce and Time, with a few other tweet 
ers, and a great Onyon : ſeaſon it with Peper, Salt, 
Joves, Mace, Ginger and Nutmeg : put toit a good ma- 
bits of butter, and make it up into a Body with the 
ks of raw Eggs: then fall your Eele-skins down to 
Tail, and ſew them up to the head. ſew up the ſlit of 
ebelly towards the head , and the head and neck toge- 
r: fill them not too full for fear they ſhould {well , 
[0d break in the boyling : turn them round ,, as you do 
Fx Galt Ecle ,, and boyl them + you may aftetwards broil 
m; nif you pleaſe - and ſend them up garniſhed with 
"j-leaves , fora ſecond courſe diſh : or you may cut 
en in pieces for the garniſhing of other Fiſh ; other- 
I"%;ys you may almoſc boyl them ; when they are firſt 
ezed, and ſeaſon them with the aforeſaid Seaſoning, but 
tigh like a Safſage : only add more to them fome 
leaflet Oyl in the mixing; fill them as before, and dry 
(idepem in your Chimney : when they are enough, you 
cheÞay flice them out, and eat rhem with Oyl and Vinegar : 
ricjou may do Salmon or other Fith after the fame manner 
tinÞ® Eele-skins, 
5s 0p 
iſh 
Jo! 
| 0 
Jifh 
100 
0: 


Ti 


? 


BOOM. 
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Te ms CODED —  — 


BOOK XIV. | 


Contains ſeveral ſorts of hot b.ked Mea's } 
of feſh uf 


A 


To bake a Gammon of Bacun, tn be eaten hot, nitÞ)< 
the Ingredients. {& 


)n10! 


p- Ake a Weſtphalie Gammon of Bacon,and\f*® 
him down, take off che sxin , ſeafon himy®) 
Pepper, and a little minced Sage ;, ſtick 
with Lemmon peel inthe upper tide ; tha" 
ving a Coſfing of hot buttered paite, (lomething higi®! 
him in the middle thercof; take a dozen of Pipe 
and as many Lamb-ſtones, an! Sweet-breads, of ea 
ſeaſon them with Pepper , Salt, Cloves, Mace; | 
your Pigeons round about the Gammon , and y 
Lam'-ſtones and Sweet-breais round on the to} 
It; lay over it larg: Mice, few iweet herbs minds 
and put on butter all over, the Garamon being tend 
boyled before, will bz fully baked with the Piget 
and S,ycet-breads: cloſe up your Pye, and let it hay 
gentle foaking; your cruſt need not be very thick} 
{o much baking as your [ngredicnts will ask ;, when 
Is enough, let your Lear be Claret wine, boyled up. 
two or three Onions, a faggot of {weet hers, with F, 
a hanQful of ſage boyled 2nd minced, a little ſtrong br. 
and drawn butter thickened up with the yolk of an & 
when you d ſh up your Pyc, cut it open, pour in 
lear, and thake i: ab9ut, put on your lid again,andk 
it. 
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| 
To mike a Pye of Mutton 
—P Ut out a Loyn of Mutton in tteaks, cut away the 
chine bone as much as you can, beat them flat 
ich the back of your Cleaver , fealun them with Pep- 
7, Lalt, and m: nced I ime, and put them into your 
tre. Cloſz it up . and bake it , then cake half a handful 
(Capers , and as much Sampler, mince them with an 
ion ſmall, boyi the:n upin a little Claret wine, put to 


mw 


al miwoor thice Anct.ovies, a gr aied Nutmeg, alittle 
n$y, fo thicken it v.ith the yolk of anegp, and a little 
4 Jnwn | butter ; when your Pye is enough, take it out, and 


tit up,and _ in yeur Jear ay over your ſteakes, and 
Imthem in your Pye that the lear may mingle with them 


Another way. 


Et your meat be cut forth, and ſeaſoned as aforeſaid, 


- adding fume Cloves, Mace, Nu: meg beaten with an 
«r,$00 or two minced, to fil your Coftin, and put on it a 


ndful or two of Raitons, and ſome Cabbage Lerttice, 
Jitde at that time of the year, and when it 1s cloſed and 
"Kied,take a little ſtrong broth, and White wine, with a 
Jie Vinegar, the yuik or two of an egg. and drawn but- 
this beat vp together for your lear : ſo open yuur Pie, 
WF it in, ſhake it together, put on your Lid, and ſerve 
hiþ:if you pleaſe, you may lcafon it only with Pepper and 
Ne [f purting in a lictle Ciaret wine,when it is ha:t baked, 
l | ſoitis a . good pain way, and ſavory meat. 


” 


ec 


. 
l For a ſweet Lamb [:e. 


"Ut out your Loynor Leg of Lamb, leaion it in lirtie 
i pieces, With a little imall Pepper , fome Sait , 
ores, Mace, Nutmeg, anc minced 1 1me, your Cot- 


bein ade, pat in your Lamb, firow 6.35000 


7 
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full of Currans ; lay over it all ſome ſmall balls of 
forced meat (in the wintcr time, take boyled Pot; 
cut in pieces, and quartered dates , 4 little Orang 
ard Cute: n,But inthe Summer ſome pieces ot Articid 
Grapes, or hard Lettice) put in fome blades of 
Mace and cloſe up your Pye, Ict your lear be vi 
and Ve juice beaten up together, with the yolks of 
Eggs, and a ladle of drawn Butter : put it in yourt 


when it is baked,ſhake it together, put on your lid, at 

ſervc it. E "= 
It 

nut | 

Another way for a ſavoury. : 


Chen your Lamb with Pepper and Salt.a little Cl? v 
Mace,and Nutmeg, with I ime minced, put into 6 
Coftin, with a few Lambſtones and ſweet breads y fa 
ned with your Lamb, with as many Oyſters,and av 
forced meat balls , ſo put on butter, and cloſe up y 
Pye : let your lcar bethree or four Anchovies diflo ( 
n a little Claret wine, adda little Oyſter liquor,Gn ng 
and a grated Nutmeg, beat it up with the yolk of anfd, 
and a little drawn Butter ; z; when your Pye is enough, op 
take it out , pour in your lcar,and ſhake it rogether. þ- 


# 
Another Tay. Lo 


Eaſon it as aforeſaid you may pit in lomeAr:icho 

or hard Lettice in your Pye if \o'! picaſe) then tF, 
a little trono broth, a little White wine, and chop int 
rops of two or thr2e bunches of Spar raorals being bo, 
icd before, and ſome preen boyled Par}: minced, a 
tO this a ladleful or two of drawn Butter and a gray, 
Nutmeg - anG vehen your Pyc com2s out of the Ora, 
Pour it ai! over the meat thereof, and ſhake i: about. by 
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ff 
ot; 


"Arboy! your Hen, then cut off the legs and wings as 


I when the is carved ;, cut off the Merry thought, & 
X rough the breaſt bone , ſo alfo the carkals, that ſhe 
: Þ y be handſomtolie in the pie ; break the bone.ſeaſon 
n ſer with a little pepper and Salt , Cloves and Mice ;, then 
ut her into your Pie, with ſome pieces of Lambſtones 
' Bxect breads, and Safſapes, with a few Oyſters between 
jth hard Eggs and a couple of Onyons cut in halves, fo 
put 0n butter, and cloſc up your Pic - when it is baked , 
ct your lear be alittle Claret wine, ſtrong broth, beaten 
4b with the yolk of an egg,a grated Nutmeg, and drawn 
p , butter ; pour it into your Pye , and ſhake it copetker. 


fe 


LVOL 
) 


n ('® her to pieces, and let your feaſoning be a little 
J\/ Pepper. Salt, Cloves, Mace, minced lime, (Nut- 
2" Ig) and other ſweet herbs: your Hen being thus in 
" "Fieces, lealonit therewith : put in the yolks of three or 
"eur Eggs , and mix them up altogether, then ſeaſon 
"7+ Joe thin flices of fat Bacon,with minced Sage and Pep- 

r, ſo lay your meat in order into your Pie, with a 

ieceof Hen, and a flice of Bacon , until it be all in - 
; \$nover it fome ſavoury forced meat about the bignets of 
""P1Valour, with a little fliced Artichoke berwcen ; fo 
. ©Þrinkle over your meat with a handful of Rript Barber- 
ts, put butter in your Pye, and cloſe it up: and when 
alf baked, putin a ladle of Claret wine and ſct it in- 
Ki the Oven until it is cnough - draw it and cut it up; if 
Bs be too thin , beat up the yolk of an Egg with tſoinc of 
 Pown liquor ;, put thereon a lacileful of drawn burter, 


ke it together, and put on thelid again. 


f 


Anither 


Tolcke a Hen to be eaten Hot, 


d 


How to baks an Hen another way. 


doh. 


Ls 
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Anot her way to bake a Hen in aP.itty Pan, ſ 


E wr a young Henor two, and lct them be alan 
boiled or roaſted, then take all the fleſh ;:ong,, 
bones (but not very clean.) and cut it all in ſlices, je, 
it with ſome Time, Parſlee, tweet Margerum, and jr 
Onion minced very {ma!}, with a little Cloves, Maj; 
and Nutmeg beaten; then having a ſheet of fine pul 
driven out for vour patty Pan, put your bones inf} 
bottom, and your ſliced mcat on the rop; put oy 
butter, and cloſe your patty with another ſheet of paklpe 
then ſet on your pan on a few embers, and fome cay 
on thelid, by wpplying it with treſh coals at top D. 
bottom, you may bake it as well as in an Oven ; wihic 
it is baked, take about cight cggs and break them irf: 
diſh, and butter them on the fire ; when tlicy are thit 
put to them ſome Claret-wine, and ſtrung broth; x 
to them a handſu] of Parſlce boiled green, and min 
ſmall ; ftir a all together with a ladle of arawn be 
ter; caſt your patty into a diſh, and cut up the lid; kiud 
up all the meat from the bottom, that ycu may take gil 
bones; then put in your Lear of e-gs (before provider. 
and mingle them all together with your knife or ſpoaji: 
then quarter your Lid, and cut it into eight parts, aff li 
put it round your patty ; then ſtick up your benes intÞz 
middle of your meat, garniſh jt with quartered Orglt 


ges, and fend it up. 22s 
un, 
To bake a Capon or Turky tm a P.:t: y p.m. ell 


f Kb a cold Capon or Turky that hath been roaſt 
before, and ſlice it thin from the bones ; ; (preſerpti 

Y Cur Rraignt thighs and pinnions) take allo three tweapur 
breads, and 25 many Lzmb-ſtones. with two handful Fh 
Oyfters cut in pieces as big as a Wallnut, ſeaſon yaſte 
meat with Cloves, Mace, Nugmes, and Salt, with a lar 
minced Time , fyect Margerum , and Pennyro) Ul 
y0 


On 
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your patty pan being covered with a ſheet of paſte, 
y in your bones in the bottom, ſtrow in a minced 
aln )nion; ſo lay your Capon or Turky over the bones, 
N &nd on the top of that your Lamb-ſtones, ſweet-breads 
Ind oyſters; and berween all about two handſuls of 
nd ICheſnuts blancht, ſtrow it over with Pine Apples and 
Mapitaches, ſo put butter on the top,and cloſe your pat- 
* ity; and when it is baked, put in a Lear made with 
n $Claret-wine,a little ſtrong broth, gravy, drawn butter, 
t two or three Anchovies diſſolved, with a grated Nut- 
Palineg : 1f it be not thick enough, beat in the yolks of 
 iftvo ezgs : Caſt your patty forth into the diſh, cur it 
opgip, pour 1n your Lear, and ſhake it together, lay on 
 flces of Lemmon, and cut the lid into eight parts, and 
n itt it up round the patty. 
'thit 
oe How to ſeaſon and bake a Paſiy of Veniſon. 
Din } Hen you have ordered youur fide or hanch of 
n by Veniſon by taking out the bones and f{inews, 
d; ipod the sk1n on the fart, ſeaſon it with Pepper and falt 
ke ogitly, beat 17 with your rolling pin, and proportion It 
vidaor your paſty, by taking away from one part, and 
pooling to another ; your paſte being made wirh a peck 
s, af line flower, and about four pound of butter, and a 
intÞoren eggs, work it up with coid water into as ſtiff a 
Orgalte as you can ; drive it forth for your paſty, let it 
3 thick as a mans thumb, roll ic upon a rolling 
in, and put under it a couple of ſheers of Cap-paper, 
«ll lowred ; then your whice being already minced 
ozfd beaten with water, proportion It upon your paſty, 
elerpthe breadth vnd length of y.ur Veniſon: ſo lay on 
{wur Veniſon on the fail white, waſh it round with your 
ul Ehers, and put on a border : ſeaſon your Veniſon at 
 yoſetop, and turn over your other leaf of paſte, ſo cloſe 
+ lirfr paſty; then drive out another border for the 
rojFiſhing the ſides upto the top of the palty ; 10 __ 
, M 1 


yo 


4 
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it up together with your rolling pin, by rolling it up a 
Cown by the ſides and cnds : and when you have flog 
ri{t your garniſhing, and edg*d your Paſty, vent ith 
the top; and jndore it with butter, ſet it into ti 
Oven, it will ask five or ſix hours baking, according 
ic may be; when its enough, draw it, and put it oj 
your Paſty Plate. ; 


Another way to bake Veniſon, to be eaten hot, - Þ; 
— a Coffin of hot butter paſt, it may be fuk; 
ſquare; put in your Beef-ſuet ſmally mincedghr 

the bottom of your Pye, and -having your Veniſon a]; 
flat, and proportioned for your Pye, ſeaſon yall 
Veniſon with ſome Pepper beaten ſmall, with Clover 
Mace, Cinamon, Ginger and Nutmeg beaten, withKt: 
handful of Salt; put it into your Cofhn, with ſoaſthy 
butter on the top of it, to make it ſmooth for your lin 
and cloſe it ; this Pye muſt be of a gocd thickneHut 
vI:cn it is baked, take it forth, cut it up, and put ſir 
25027 a quart of Gallendine ur Veniſon ſauce, moreqſi 
leis, as you ſee fit : fo ſhake it together ; this Ip 


 ©u$ht to have fix hours baking, becauſe it ought tolÞ6o! 


le 
It] 
To make a Battle!y or Bisk Pyes tn the Spring, lt 

On may make your Coffin round, or Caſtle f:ſhiclag 
you muſt take of theſe ſeveral forts of Meats, Qt: 
Ingredients for your Pye, according to the þignFfiet 
thereof : take four ſmall Chickens, four Pigeons, We 
c:1unle of young Rabbets, half a dozen Quails, tifabb 
pair of Lamb-ſtones, and as many Swcet-breads, tit 
Pallets ſliced, ſeaſon them all with a little ſmall Peppyre 
beat, Cloves. Mace, Nutmeg, Salt, and ſome miidrin 
Time : you muſt alſo have ſome Saſſages ready, wifr 
ſome ſavoury forced meat.and a handful or two of p4tes 
boiled Oyſters, (unleſs it be after April : if in - 
c 


VC: y tender. 
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) aShell-fiſh will come in ſeaſon) firſt take your Rabhe: 
floeing cut in pieces (and ſeaſoned as aforetaid)) and pur 
t$t in the bottom of your Pye with ſome ſlices of Bacon ;, 

) thou may cut your Chickens and Pigeons in halves; la 

n2$n half a Chicken, then half a Lamb-ſtone, then half 2 

t Pigeon, then a Sweet-bread; do fo with your forced 

neat Balls, ſo your others, until they are equally 
liſperſt one amongſt another : ſtrow on your {liced 
zNets af! on the top, with a handful of Oyſters os 
 Iiherdoons, with the marrow of three marrow bones, 
elFFrapt up inthe yolks of eggs, and a handful or two of 

1 ca-fplanched Cheſnuts, with a few Pine Apples and Piſta- 
Jaches ; put in three or four halves of Onions, lay butter 

ovefarer all, and cloſe your Pye ; when its enough (baked ) 

Ithrawit; ler your Lear be White-wine, diſſolve therein 
ſofthree or four Anchovies beat up with the yolks of eggs, 

r Ind ſtrong broth, and drawn butrer, cur vp your Pye. 
nekÞput it in, and ſhake it together ; garniſh ir with your 

ut $hrigs of 'Paſte dried : Now if you were to make this 

oreWick in harveſt, then you mult rake in the ſtead of 
 IPpaniſh Potatoes, Skerrets, Cheſnuts, Oyijteis, Sher-- 
toons, with many ſuch .Ingredients, which we make 

koſ inthe Winter, and cominy, in of the Sprinz 

Ithe room of them we have A:tichoxes, Sparra;,rats, 
Plillowers, Cabbage, Lettice, ar.d may orker herbs 
hiclgredients) which the parden doth aftord ; as alfo 
$, Fitain wild fowl do come in, 2s Partridge, Quail, Rail, 
1enFietts, c. And in Autumn, irciinng to Wintcr, you 

"ns, eat manner of wild fowl comes ia the room of your 

, (Wabbets, Chickens, Pigeons, a;.d ſuch fowl as yen had 

thiFlre ; you muſt likewiſe theu mote vi of all tuck 
epfFvredicnts you left off withall in the 5cginning ci the 

100g: As to pickleRocts, Cheinuts, cc. 10 et Rea- 
wifirule you to make ule of thoſe rlings, as rhe leveral 

f res and feaſons do produc, and you ſball not ?rr. 
Mi 
Shell M2 
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it up together with your rolling pin, by rolling it up 
Cown by the ſides and cnds : and when you have fi 
riſt your garniſhing, and edg?d your Paſty, vent it 
the top; and jndore it with butter, ſet it into 
Oven, it will ask five or ſix hours baking, accordinggy 
it may be; when its enough, draw it, and Put it $j 
your Paſty Plate. : i 


Another wy tobake Veniſon, to be eaten hot, Þ, 
=— a Coffin of hot butter paſt, it may be 
ſquare; put in your Beef-ſuet ſmally minced 
the botrom of your Pye, and having your Veniſon aj; 
flat, and proportioned for your Pye, ſeaſon juf 
Venifon with ſome Pepper beaten ſmall, with Clowgy 
Mace, Cinamon, Ginger and Nutmeg beaten, withſſ: 
handful of Salt; put it into your Coffin, with ſofhr 
butter on the topof it, to make it ſmooth for yourlnc 
and cloſe it ; this Pye muſt be of a gocd thickneihy 
wlicn it is baked, take it forth, cut it up, and put$r 
20:7 a quart of Gallendine ur Veniſon ſauce, moreÞig 
Jets, as you ſee fit : ſo ſhake it together ; this ſh 
ou2ht to have fix hours baking, becauſe it ought tolſſo 
VC: y tender. 1 
Itt 
To make a Battle!ly or Bisk, Pyes tn the Sprins, ll 
On may make your Coffin round, or Caſtle f:ſhiaſng 
you muſt take of theſe {cveral ſorts of Meats, Qt: 
Inercdieats for your Pyc, according to the þignqet 
thereof : take four ſmall Chickens, four Pipeons,We 
counle of young Rabbets, half a dozen Quails, tifſbb 
pair of Lamb-ſtones, and as many Sweet-breads, tliFhr 
Pallets ſliced, ſeaſon them all witha little ſmall PeppWre 
beat, Cloves. Mace, Nutmeg, Salt, and ſome miidrin 
Time : you muſt alſo have ſome Saſfſages ready, wifi 
fem? ſavoury forced meat.and a handful or two of [irs 
boiled Oyſters, (unleſs it be after April : if in Ee 
i 
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jell-fiſh will come in ſeaſon) firſt take your Rabbes 
ing cut in pieces (and ſeaſoned as afore1aid.) and pur 
in the bottom of your Pye with ſome ſlices of Bacon 
pu may cut your Chickens and Pigeons in halves; lay 
1 half a Chicken, then halt a Lamb-ſtone, then half 5 
Pizeon, then a Sweet-bread; do fo with your forced 
eat Balls, ſo your others, until they are equally 
liperſt one amongſt another : ſtrow on your {liced 
iſlets af! on the top, with a handful of Oyſters or 
e ſerdoons, with the marrow of three marrow bones, 
celhrapt up in the yolks of eggs, and a handful or two of 
n aQ£lanched Cheſnuts, with a few Pine Apples and Piſta- 
| JOFhes ; put in three or four halves of Onions, lay butter 
lovghrer all, and cloſe your Pye ; when its enough (baked ) 
vitlficawit ; let your Lear be White-wine, diſſolve therein 
| ſoſflree or four Anchovies beat up with the yolks of eggs, 
urlSnd ſtrong broth, and drawn butcer, cur vp your Pye, 
{neſt it in, and ſhake it together ; garmſh it with your 
put Sprigs of 'Paſte dried : Now 1t you were to make this 
joreBick in harveſt, then you mult rake in the ſtead of 
s typaniſh Potatoes, Skerrets, Cheſtnuts, Oyiieis, Sher-- 
toons, with many ſuch Ingredients, which we make 
eoſ in the Winter, and cominy, in of the Sprinz 
Ithe room of them we have A:itichoxes, Sparra;;r2ls, 
7, Pliſlowers, Cabbage, Lettice, a1.d many orker herbs 
ſhibgredients) which the yarden doth oftcrd ; as allo 
is, Eitain wild fowl do come in, 2s Partridge, Quail, Rail. 
J8F{etts, fc. And in Autumn, tnciining co Wintcr, you 
onsWeal manner of wild fowl comes ia theroom of yer 
, tfadbets, Chickens, Pigeons, ai.d ſuch fowl as yen had 
,tliFfre; you muſt likewiſe theu mote vie of all tach 
eppFredicncs you left off withell in the 5cginning ©: the 
ning : As to pickle Rocts, Cheinuts, cc. 10 tet Rea 
, Vifirule you to make ule of thoſe things, as rhe teveral 
of [Fs and feafons do produc, and you ſhall nor rr. 
AM 
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To mabe a Sherdoon Pye in true Spring. 
Here 's a thiſtle v.aich hai a TO" 11:42 an Artichol 
4) muſt be bayled, arc « - d accordin,,ly : whe 
oy! Bs you any 1 1:G!1 IT "aith Cnr GN, Ginge tn 


L bo 


G#&&7 %3 


Mo rrOW DC1C8, ſeaton them kh c *"mo1:, Ene:r, the 
vro'ksof three 0" "Our C: "IS, and v. <Þd bread. Atl: 
coffin PCiin, .cudy. PLE IN your Sherdoons, 1b wrapth a 
m2rrow in the : yolks of e225,ard pur it inro the pyc wi 

+237ul of dates, and lay cr. it ſore f!.ced Lemme 
lacs 26 Viace, put your Butter on, ſo cloſe i*,{8c it 1: ror 
Cen w Ncn ts encugh, draw 1 ir, CUT it op.ard let yogent 


}F 


!:--rheSackand drawn butter. 


To mage a Luv ber Pye. 
Ake a pound and halfof Beef ſuet, and as muchqfar 
a leg of Veal parboyled : miace it togctiter, they of 
take a fow [lweet heris,as Time, Winter Szcoury, fins 
Marperum, and a goo4 handful of Spinoage : mince: 
theſe rogether with 3 Pippin or two, and two orthr 
tacdfuls of grated bread, a little Roſe rater, and 
many yolks of eg2s, with the whitcs of two, 25 wor 
make it into a tender moiſt forced meat - add to itt 
pound of Currans, ſeaſon it with Nutmeg , GinggÞ 
CinYes, Mace, ard Salt : then having your Colppt 
M232 PUe iT IN » all about 1T eaua ly, then havingt 
arrove of two or three Marrow! zones ſeaſoned wiſh 
Cia 2MON, grated brozd, and yolks of cggs, lay it 
<2ur fo "rced me: bt _ on it ſliced Orangado, diy 
Cittern, R1920 Roots, candyed Ginger, preſer; ved B: 
LCTTICS , 222 Dares, put alib Sugar ro your Lun 
meat, lay cn butter, and cloſe 2 it up : when its bax 
Jet your ler be Verjuice and Sugar beaten up int 
yoizcot eg23 : open your pye, put it in, and ſhake 
£C12Þ%2 Of SUSET and ſerve at. ( 


- 
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T'o make a diſh of Chewits. 
:hok T Are a Neats tongue that's tenderly boyled,clfe par- 
wit] * boyled Veal, mince it, put to it as much Beet luet, 
nzeqtwo or three Pippins, about a dozen of Datics,an Ora:- 
f {:ypado-pill, lec them be zll finely minced and minzlcd tv- 
7, thgerher,ſeaſon it with Cinamon,Ginger,Nutmez2,Clevrs, 
\ tigMace, Carraway ſeeds, falt, anda litrle Rofe-watcr 
'Þ tqand Sack, and having your Coffins ready made, with a 
gh one In the middle, and haif adozen hearts and 
:7g6amonds roun-! 2'-01t, mingle your meat witha peund 
og two of Cucrans, v; 25 many as you ſhall think to be 
t jogeaough, acco:diig to the guantity of your mear : Fill 
four pyes, 2nd clvie ther, hey will ask about an hours 
ting - when tliey are baked, ſcrape on ſugar, and ierd 
them up : you may mace gocd minced Pycs3 after the 
uchqame manner, with good cleanly tripe, adding Raiſons 
, thy0the Sun to your ordinary minced pyes. 
Ire 
nces To make an Ox chick Pye. | 
thfJ* Ake a young Ox cheek, ard boyl him pretty ten- "0 
andJ1 der; and when he js cold, lice him out from the 
as wones lice a haſh , put to it a handful of minced fwcet 
fo itÞerds, and an Oni2n with them, ſcaſon it with a little 
,ingeall Pepper, Szlr, Cloves, Mace and Nutmeg ; Put it 
Colpto your Coffin, with a few Pallets {liced and lea{cned, 
nztÞome balls of ſavoury forced meat, put in twoor three 
| wiiole Onions, with butter, and cloſe it up; when ir is 
y it Qaed, put in a lear of Clarct vine, Vinegar, and a 
dryÞ$ie Sugar, beaten up with the yolks of two cgus. 
d Bz 
um To make a Calves head Pye. 
bake Ou muſt cleave your Calves head, waſh the cheel:s 
int Very well; and when its almoſt boyled, and cod, 
akeitÞeit from the bones ; cut 1t in pieces about the bigneſs 
great Oyſter, then take apretty quantity of Tine, 
M3 1;vces 
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ſweet Margerum, Roſemary, Parilee : mince them; 
ſmall rogerher, and pur it to your meat, with ali 

Pepper. Salt, Cloves, Mace and Nutmeg, ſeaſon { 
flices of Bacon cut very thin, with Pepper and Sax 

ſeaſon alſoa handful of Oyſters with the ſeaſoning ay 
pertaining to the Calves-head, your Coffin being may" 
Pur in your meat, with the Bacon and Oyſters all oy 
it; ſlice on Lemmon, and put on a handful of gd 
berries, with butter vver ir, ſo cloſe your Pye; mz 
a lear wit a liitle 2ravy, drawn with Claret-wine, 
beaten up thick with two yolks of eggs, and a lit 
drawn butter : when it is baked, cut it up, and 
your lear all over : Pur on your lid, and ferve ir up. 


p 


c 
| 
I 
\ 


| 


W 


Tomake a Neats-Tongue Pye, to be eaten hot. |; 
Ake a couple of Neats-Tongues , and alnq, 
boil them, then blanch them, and cut out [? 
meat at the bntt-ends, as far as you can, i 
breaking it out of the ſides; put a little ſiet tot 
ſaid meat you cut out, a few ſweet herbs, and Parſt 
m:nced altozerther very ſmall, ſeaſon it with a lit 
Pepper, Salt, Cloves, Mace, Ginger, and a handful " 
orated bread, a little Sugar, aud the yolks of three c 
four eggs ; mould it up into a bedy, ſeaſon ye 
tongues in the inſide, and ovtfide, with your ſeaſonl 
aforeſaid, and waſh them within with the yolket 
cog, ar force them, wher2 you cut forth the me = 
and Maa. inoll iorced ment c.:ls of the reſidue: tha? 
raving your Cofhn made in the form of a New.” 
Tongue Pye, lay them in, with the balls round chedl, 
put on Dates and ſliced Lemmon, with butter on ! | 
top, cluje it up: when it's baked, put in a lear of 
thin Gellendine or Veaiſon lauce, ſhake it togetif & 
ard ſend it up. y 
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em; | 
all To make a Chicken Pye for the Winter. 


1 f Ake halt a dozen, or eight {mall Chickens; 
Sap when they are (calded, drawn, and truſs for 
ng at baking, ſeafon them with Cloves, Mace, Neut- 
 mayMeg, Cinamon, and Salt ; wrap up part of the {eaſon- 
11 oJi0g in butter, and put it in their bellies - your Coffin 
f p,Ibeing made, lay them in, put over and betwcen them 
- milſome pieces of marrow , quartered Dates, pieces of 
nea[Paniſh Potatoes boiled, with a fliced Lemmon, and 
 [eJalf a handful of Barberries ſtript ; fo put on butter, 
drgdand cloſe up. your Pye : let your lear be made with 
up White-wine, Sugar, a grated Nutmeg, and beaten 1; 
with the yolk of an egg, and a little drawn butter, 
when your Pye is ready, cut it up, and pour it over ; 
ſake your Pye well tozetlier, and cover it, you may 
J put Suckets and Cheſnuts in it if you pleaſe. 


aln 
ut 


[LAnother way. 
Hen you have truſs, and ſeaſoned your 
li Chickens with Pepper, Salt, Cloves, Mace, 
{4d Nutmeg beaten, mince a good handtnl of Parilze, 
alittle Time, and wrap it up in a piece of butter, wit 
ie bme of the ſeaſoning aforeſaid, and ſtuff the beRites of 
Gnjd Jour Chickens; fo Iny them into your Coſin pre- 
of pared for them, ſtrow over them fjome Lemmons 
Jt lik e Dice, and half a hanGial of Grapes, with ſome 
| riddieces of boiled Artichokes , and hard Cabbage of 
texſ|*ttice, fo put butter on it, and vloſe it up; when «© 
heoſ® ready , pat in a Icar of Wintc-wine ant £727, 
A Ideaten up thick with a little drawn butter, and the 
- of ok of an egg, and a grated Nutineg, ſhaze it £072- 

che lter , and ſerve it UP, 

Hnot her way, 
Our Chickens being ſeaſoned as aforefaid, you may 
if you pleale cut them in halyes or quarters, 22d 
M 4&4 11k 


- when its enough,let your lear he Verjuice, Sugar, grate : 
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put them into your Coffin ;, ſo may your pye be theld! 
ger, and the lower when its baked (plain) take ali 
Verjuice, white wine, and a handful of parſlee boyl | 
green and minced, with a bunch or two of Sparragny | 
boyled, and cut in pieces an inch long : when youre 
boyls, put this all in together with ſome ſliced Ar | 
choke, grated Nutmeg, alittle Sngar, and drawn buttg : 
beaten up thick with the yolk cf an egg ; when yourny 
1s ready, pour your Icar all over your Chickens, ; 
ſhake it together, thus you may bake Rabbets, 


| 
| 
| 
To make a Calves head Pye. | 
| 
| 


Ou muſt boyl and blanch your Calves feet, and whe 
they are cold, mince them with half the quantity 
beef ſuer, with a handful of good ſweet herbs, Pat( 
and Spinnage minced, put to them a good quantityd 
Currans,ſome Cloves,Mace,Cinamon, Ginger, Nutme; 
Sugar and Salt, with a little Roſe water; your Coffnkk 
ing ready, put in your minced meat, Put over it Dats 
{ſliced Lemmon,and a little Butter, cloſe it, and bakeit 


Nutmeg, beaten up with the yolk of an egg, a lit 
Roſe water, put it into the pye through the funnel, an 
let it ſoak together in the Oven until you ſerye it up. 


To make an Olive Pye. 


| 
| 
| 
| 
| 
| 
Ut thin collops off a picce of the butt end of all | 

« as 4 F | 

of V-al, as many as you judge will fill your Cob | 

fin : hack them ve:y thin with the back of your knife, | 
ſeaſon them vita a little Pepper, Salt, Cloves, Mace] 
Nutmeg anil Gin7or, waſh over yourCollops on the up]? 
per ſide with your feathers dipt in the yolks of eggs;] 7 
then mincea good handful of all manner of ſweet herbs] 
eſpecially, Time and Parllee , with ſome Spinnage |! 
| mance 
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held mince likewiſe as much Beef ſuet very ſmall, put to it 
a lit] 2 good handful of Currans, the yolks of about eight 
boyle hard eggs minced, with a little Orangado, ſeaſon all 
agrid this rogether, (as you did the Collops) ſprinkle it 
url} with Roſe water, and pur it on your Collops ; fo roll 
| Arc) them up very hard with the forced meat within them, 
utt and lay them in your Cothn, ſtrowing your forced meat 
ur py that 1s left, all over it ; then according to the ſeaſon ef 
5, aq the year you may put on Artichoke bottoms, hard Cab- 
bage Lettice,or Endive icalded;,elſe Cheſnuts or Dates : 
put butter on your pye, cloſe it, and bake it : let your 
lear be White wine, Verjuice and Sugar beaten up with 
the yolk of an egg, and drawn butter, put it in at the 
whe funnel when your pye is enough, and let it ſtand in the 
ity Oven until you ſendit up. 

arl 

ity To make an Artichoke Pye. 

tmez, 

0k: Oyl the bottoms of about eight or ten Artichokes, 
Nas} D ſcrape them, and make them clean from the core ; 
keit] ſeaſon them with Cinamon, Sugar, Nutmeg, Salt, with 
rate] alittle ſmall Pepper; take the Marrow of four Ox-- — -1 
littl} bones, ſeaſoned with the like ſeaſoning, (except Pepper) 
|, and} ay your Artichokes in the Coffin prepared, then lay 
up. | your Marrow all over them, being wrapt up in the yolk 
| | of anegg, and grated bread, that it may not melt; you 
may alſo boyl the ſtalkes of your Artichokes (near the 
bottoms) and ſeaſon the pith thereof, as aforeſaid, cut- 
ale) ting them about three inches long , and put them in 
Co| with your Marrow,and put amongſt it quartered Dates, 
nife] iced Lemmon, and large Mace, ſo pur on Butter and 
ace] clofe your Pye ; let your lear be White-wine,and Sack, 
> uþ-| With a little Sugar, beaten up with the yolk of an egg 
ggs;| and drawn butter; when it 1s enough, pur it inat the 
erbs,| funnel, ſhake it together, ſcrape on Sugar, and garniſh 
22e;[it, and (end it up, 

0.10 To 


To make a Skerret Pye. 
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BOi your biggeſt Skerrcets , blanch them, ſeafor] 


them with Cinamon, beaten Nutmeg, Ginger and 
Sugar, your Coffin being ready, lay in your Skerrets| 
ſeaſon allo the Marrow of three or four bones, wit 
Cinamon, Sugar, a little grated bread, with the yolk 
of three or four raw eggs, put on your Marrow, wit 


the yolks of eight hard eggs cut in halves, a handful 
blanched Chetnuts, and a few quartered Dates ; la 
Butter over your Pye, and cloſe it ; Jet your lear |! 
Butter, Vinegar, and Sugar, with a little Sack, and the 
yolk of an egg; when your Pye is baked, put it in 
ſhake it together, ſo ſcrape on Sugar, and garniſh it, 


To make a Potato Pye. 


Oyl your Spaniſh Potatoes (not overmuch) cit 
them forth in flices as thick as your thumb, ſeaſon 
them with Nutmeg, Cinamon, ginger, and Sugar; you 
Cofhn being ready. put them in , over the bottom:ad( 
— —to them the Marrow of about three Marrow-bones, 
ſeaſoned as aforeſaid, a handful of ſtoned Raiſons of the 
Sun, ſome quartered Dates, Orangado, Cittera, with 
Ringo-roots ſliced, put butter over ir, and bake them: 
let their lear be a little Vinegar,Sack and Sugar, beaten 
up with the yolk of an Egg, and a little drawn Butter; | 
when your pye is enough, pour it in, ſhake it together, 
{crape on Sugar, garniſh it, and ſerve it up. 


| To make Marrow Paſiics to fry. 

*Ake the Marrow of four bones, throw it into 2 
gi Baſon of water, and let it drain in a Cuilender; 
let the pieces bs 2s hiz as the rop of your thumb, put 
them intoa deep diſh, with the reſt of your ſmall Mat- 
row : mince 2 little Orangado, Cittern and Dates cx- 
cecding ſmall : take two handfuls of zrated bread, and 


Put 


4 


ſeal 


er and 


Ir els; 

With 
yolk; 

With 
ful 
; bg 
ar be 
d the 
tin 
It, 
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put it all into the diſh with your Marrow, with about a 
ſpoonful or more of Sugar : Seaſon it with a good 

uantity of beaten Cinamon, Salt, a grated Nutmeg, 
and a little, Ginger, with a 1ittle Sack and Roſe-warer ; 
break to it the yolks of half a dozen eggs, ſo mix it al- 
together; if it be too thin, pur it on the coals, keeping 
it ſtirring with a ſpoon, that the eggs may congeal it 
together, take it off the coals; your paſte muſt he made 
with fine flower, cold butter , and yolks of eggs : 
make it very rich, then drive out thin ſheets, pur them 
on papers, and lay on your Marrow in pieces, that your 
Paſty may- be four or five inches long, and three or 


four inches broad; then lay on of your grated bread, 


and your other ingredients, over all your Marrow, to 
congeal it together; waſh it in the cloſing with yolks of 
eggs, turn over your ſheet , and cloſe him as you do a 
Paſty, Jagging of him round with your Jagging-iron, 
ſodo by the reſt : mingle your;Marrow, eggsand bread 
proportionably together ; your pan being ready, full of 
Clarified ſtuff,, when it is hot prick your Paſties, and put 
them into your pan, holding it high from the fire, be- 
cauſe they are apt to burn ; they ought to boyl at the 
top, as well as at the bottom, and to be turned two or 
three times in the frying ; when they are enough, take 
them up with your ſlice, and place them on your plate; 
(ſix or eight will make a fair diſh) ſcrape on Sugar and 


| ſerve them up. After this way you may doit with ſlices 


of Artichokes cut thin, in the bottom, under your Mar- 
row, and at the top likewiſe : the ſame may be done with 
Potatoes in the Winter. 


To make eag Pyes. 
You muſt make your paſte pretty rich with the 
yolks of eggs, your butter muſt be melted, and 
well mixed with your flower and eggs; your water to 


bring it into a paſte muſt be hot , but not boyling 
ot 


I72 .. 


king; when you diſh them, ſtic': themwith Cittern, 
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hot, ſo make it up into a pretty ſtiff Paſte; you mus 
drive it out into borders, and cut your ſets even at the 
bottom, and jag it in the edges, then ſet it round on ; 
bottom, that it may contain in the inſide the bignek 
of a Gooſe egg, and about the height of four inches. 
about a dozen or ſixteen will make a handſom diſh: 
Jag them round at the foot, when they are ſet to 
the bottom, then take the yolks of about twenty epp 
boiled hard and minced very ſmall, with a little Oran- 
gado, Cittern and Dates likewiſe minced, put it jntoz 
diſh, with the yolks of about fix eggs, and the whites 
of three, bear it all rogether with half a pint of Cream, 
and let there be another pint heating on the fire, and 
when itis almoſt ſcalding hot, beat it in by little and 
little into the afore-mentioned Compoſition ; if it 
thickens too much, add more Cream, ſcaſon it with 
Roſe-water, Suzar, Cinamon, Nutmeg, and a little 
Salt; put alitie Marrow into all your Pies, and ſet 
them in tiz Oven, {fo fill them with a little ladle; let 
your ſtuff ye {6 thin, that ir may run like a Pancake- 
batter ; they will ask about a quatter of an hours d4- 


and ſtrow them over with {mail Bisxecs, ſcrape on Su- 
ar, and ſend them up. Note, that the Coffins muſt be 
ried a littie in the Oven before they are filled. 


To maky a Trotter Pie, and Taffaty-T arts. 

yy on muſt make a Coffin with hot buttered paſte, 
about the licight of the Crown ofa hat,and as ſmall 

in circumference, fill it with ſliced Pippins,cloſe itwith- 
out Sugar; if you miſtruſt it will fall, pin a paper about 
it, and put it in the Oven a baking ; you mult roll out 
ſheets for your Taffaty-Tarts, with ſuch paſte as you 
had for your Marrow Paſties; it mutt he exceeding 
thin, and four 'quare,your Apples may be cut through- 
out your Pippin,'2s thin as you can cut them, paper 
your 
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your ſheets of paſte, and Iay ©n your Apples in one 
end, only leave a place to clute; lay on the flices of 
your Apples in the form of a little ſquare Trencher in 
length, but nwt in breadth by two inches ;, ſtrow on a 
little Orangado, or minced Oi: --pill, between every 
laying of 4rples,build them un; oout fonr ſtories high, 
after the fame manner : lay on the top thin flices of 
Orangado and Cittern.; cover them flat oyer i ich pow- 
\dered Sugar , and wet them with your wetting-bruſh 
round in the cloſing ; then turn over yoar ſheet of paſte, 
as you doa Paſty, and cloſe them firmly ; jag them 
ſquarely off at the ends and fides,as wany as y«'1 make ; 
prick and indore them with Butter, ſo bake them in a 
moderate Oven ; when they are almoſt baked, you may 
take them out, and ice them if you plcaſe ; when your 
Pye is enough, take him forth, put him on 2 plate, and 
cut up the lid, put in Butter, Roſe-water and Sugar ; 
when he is diſhed, put round about him your Taftatic- 
Tarts, then hang three Eſles of paſte on your Pye, and 
put on them a cut garniſh; you may garniſh your Tarts 
with dryed Cittern, Oranvado, or what other preſerves 
vou pleaſe; ſcrape on Sugar, and fend themup. 


To mske an Orarngads Pye. 


Ou muſt make a handſfom tiin Con, with hot 
buttered paſte, then ſlice yoir Ora::ozds and put 
| over the bo:tom thereof; quarter ſome Pippins and 
| cut them in halves , ſo that it may be cut in eip! t parts, 
| and lay them over your Orangads, .then pvr cn more 
Orangado on the top of them, and pour on them ſome 
iirrup of Oranzado, and Sugar on the top, ſo cloſe 
your Pye; when it is baked , ſcrape on Sugar, and 
ſerve it up. 


Axrother 
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Amother way. 

| "fac may make your Paſte with fine flower, and a fey 

yolks of eggs,and a little Milk ready to boil; work 
up your flower and eggs together, and bring it after. 
wards into a ſtiff paſte with your Milk ; roll it out ir 
ſheets, and cut out your Patterns four ſquare, let then 
be about twelve inches long, and fix inches high, roul 
them thin by degrees from the foundation upwards,and 
cut Battlements on the top; then with your jron,or pcr- 
knife, you may carve them in what garniſh, form or fz 
ſhion you pleaſe; but in all the Tower, from the foun- 
dation, &c. you mult carve it; then bring up vour pat- 
tern to a circumference, cloſe it together,and ſet it onz 
bottom, {ſo it will be like a Tower, you may makea 
many as you will in the form thereof, with an high one 
in the middle, that it may be after the likeneſs of a Cx 
ſtle; then dry them in an Oven, put them on a diſhing, 
plate ; you way put what ſuckets and ſweet meats you 
w1ll within, buthang and garniſh it in every one of your 
cuts and holes, and on all your Battlements, with Oran- 


' gado cut in pieces, ſo garniſh your diſh with ſweet 


meats and ſuckets. 


A hot baked meat of compounds. 

Take part of a leg of Lamb,and cut it into thin ſlices, 

make forced meat of the other part of it ; then take 
two or three Chickens, and as many Pigeons, cut them 
in pieces, alſo take Quails, Larks, or other ſmall fowl; 
ſeaſon it ail ſeverally by it ſeif, witi a little Pepper 
ſmall beaten, Cloves, Macc, Nutmeg, 2nd Salt ;, take 
likewiſe a handful of ſweet herbs and Parſlee, a litle 
Beef-ſuer, and a handful of Currans, mince all thele 
finely together, with 2 handful of grated bread ; ſeaſon 
them as the meat, eforeſaid, and kncad them up witi 
a little Butter into a bail ; your aforeſaid collops being 
opened, 
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opened, ſpread it on them ;, and roul them up into lit- 
tle Collers ; you may make a Pye in the feſhion of a 
Battalia, Or a round Pye very large, but not high, then 
diſtribute all your Lamb in the bottom of your Pye.with 


.| your pieces of Chickens and Pigeons betwixt your Col- 


lops, and lay over that your Larks and Quails, &c. with 
your forced meat balls as big as a Walnut, between your 
fowl, as alſo the bottoms of Artichokes boyled Sparra- 
graſs, Lettice or Grapes, in the Summer-ſeaſor, other- 


.| wiſe Cheſnuts, Dates, Skerrets, Potatocs, Pinc- Apples, 
.| Piſtaches ; ſca{on ſome thin ſlices of Bacon with Pepper, 
.| Nutmeg, Time,and alittle Sage,and put it all over your 
.| Pye inthe vacant places, alſo ſome Lamb-ſtones, ſweet- 


breads, Marrow, and the yolks of hard eggs ; you may 
take but a few of all theſe ingredients, leſt your Pye be 
very big : put butter on your Pye, cloſe him and bake 
him ; for your Lear, diſſolve two or thrce Anchovies in 


ins. | White-wine, a little ſtrong Broth and Gravy, with a 


rated Nutmesg,and a little drawn butier beaten up with 
the yolks of two eggs ; when your Pye is baked, put in 


. | ypur Lear and ſhake it together ; if you pleaſe,you may 


put Oyſters in it ; this is a baſtard Bisk Pye. 


| To make & Pigeon Pye. 


Ruſs your Pigeons to bake, and ſet them, and lard 
the one half of them with Bacon,mince a few iweet 
terbs and Parlſice* with a little Zeei-luet, the yolks of 


. Thard eggs, and an Onion or two; ſeaſon it with Salt, 


keaten Pepper, Cloves, Mace, and Nutmeg ; work it 
wwith a piece of butter , and tuff the bellies of your 
Pineons, 1{caſon them with ſome falt, ſmall Pepper, a 
little Cloves, Mace, and beaten Nutmez.take a:fo about 
bur ſweet-breads, as many Lamb-ſtones, fcafored 2s 
forefaid, with a few lices of Bacon, (but omit Salt in 


jour Bacon) you may make a round Coflin, and put 
Ji] 
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1n your Pigeons, and your Lamb-ſtones, ſweet-brea 
and Bacon, between and about th em,you may Put in al 
{0 Artichoke bottoms, or what other dry Ingredien 

of that nature, becauſe your Pye is of a luſcions fat; put 


( 


| 
{ 


Butter in your Pye, and cloſe it up; you may put in; ! 
little Whire-wine, beaten up with the yolk ©f an ee? | 


when it comes out of the Oven, for your Lear. 


Another way. 


WyHe they are truſſed, ſeaſon them wit: 1a!t,1 it 


tle ſmall Pepper and Nutmeg ; put ia theif 


giblets, with ſome Butter, ſocloſe up your Pye, and 


| 
| 


bake it; then take up a gocd handful of Parſley boilel * 
4::d £reen, an handful of ſet Goosberrics and Grape | 


half an handfrl cf boiled Zarberries , two or thre 
bottoms of boiled A:tichokcs ſliced ; let your Parſl 
be minccd ſinall; put all theſe together into a Pipkin, 
with a quarter of a pint of White-wine and ſtron 
broti1; put to it a Ladleful or two of drawn Butter: 
when your Pye is baked, cut it up. and pour your Lex 


all over, ſhaking of it well together : in the Winter yol| * 


may ule Potatoes, or Skerrets in this Pye. 


To make a Kid Pye. 

Ake a Kid, and take out moſt of the bones, pre- 
ſerving the meat in form ; what bones you take 

not out, break them, then ſect your Kid, and lard him 
with Bacon ; beat him down, that he may lie as lows 
poſſible, with his back upwards in the Pye, then ſeaſon 
him witha little ſalt, Cloves, Mace, Nutmeg, Cinamol 
and minced Time ; proportion a Coffin according t! 
tys form, and lay him in ; in the Winter time take Spz 
niſh Potatoes half boiled, and ſliced Dates, Raiſons d 
the Sun ſtoned, and put all over him, with a few preſer 
ved Barberries, alittle Orangado and Cittern, lay 01 
ſome large Mace & Buter,& cloſe it up;make your ay” 
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of 2 quarter of a pint of White-wine, as much Sack, 
boyled up with a little Cinamon, Nutmeg, grated 
bread, two or three ſpoonfulls of Verjuice, a little Su- 


- pul Bars with a ladleful or two of drawn Butter : when 
6, 
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your Pye is baked and diſhed, cut it up, and pour on 
this Lear, ſhake it together, and ſerve it up. 
Another way. 
Hen you have truſled, boned, and larded him, 

V as aforeſaid, ſeaſon-him with Salt, ſmall Pep- 
per, Cloves, Mace, Nutmeg and minced Time, put 
him into a Cofhn, aud lay Butter thereon, cloſe him 
and bake him; then take a quart of ſet Oyſters, dryed 
with a cloath, flowered and fryed brown : then put out 
the butter they were fryed in, and put to them half a 
pint of White-wine, half a pint of their liquor, an 
Onion minced exceeding imall, with a little Time, a 
erated Nutmeg, and a handful of green Parlle, boyled 
and minced, with a few Barberies; when it boyls up 
together, beat it thick with the yolk of an egg, and 
aladleful of drawn Butter, diſh up your Pye, and cut 
itup; pour on your Lear, with your Oyſters all over 
your Kid, ſo put on your lid and ſerve it up; this will 
ſerve towards, or in the Spring: the other {weet way 
In December, or when Kids are very young- 
; bo may cut a quarter, or what you pleaſe out in 

ſteaks, and ſeaſon it with ſweet ſpice, as Cina- 
mon, Cloves, Mace, Nutmeg, Ginger, adding a little 
Salt, and bake it with fruit or ſuckets, as Ra- 
ſons, Currans, Dates, Orangado, Cittern, ©c. your 
Lear muſt be Verjuice, White-wine-V inegar, Sugar, 
beaten up with two yolks of eggs. 


If you would have it baked {ayoury, ſeaſon it with 


Pepper, Salt, Cloves, Mace, Nutmeg, and minced 
N Time ; 


17 wo other Wayes. 
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time; let your Lear be alittle ſtrong Broth, White- 
wine, gravy, and drawn Butter, with a handful of y- 
ſters minced; it you pleaſe, you may put in a hand. 
ful of boyled Parſle minced alſo. 


To make a P.:;ſty of an old Goat. 


Ake the hind quarter of a fat Goat, bone and kin 

it,cut it with your knite four ſquare,fit for a Paſt; 
beat it well with a Rolling-pin, ſeaſon 1t with Pep 
per, Salt, minced Time, and Nutmeg, (let it look 
gray with Salt) then let it ſoak allnight in its ſeaſoning, 
with Red-vine, or Claret, *';2n bake it as you doa Ve 
niſon Paſty, with minceo Beef ſuet : then break the 
bones all to pieces with « Cleaver, and put them into 
a Pipkin, with ſome othe: pizces of meat, and putts 
thema pint of Claret-wine, and a little ſtrong Broth, 
and cover your Pipkin cloſe with a ſheet of courſe Paſt, 
and bake them in the Oven with your Paſty; when 
your Paity is very tender, or enough, draw it and { 
it on a diſh, and plate, and tl] it with your liquor pox 
red fromyour bones out of your Pipkin, and ſend it up: 
It will not be known from Veniſon, by the generalitj 
of men, either in taſte or colour. 


Ty maie a Lamb-Paſty. 


One your Lamb, skin it, and cut it forth four ſquare, 
In the manner cf a Paſty : ſeaſon it with Salt, Pep 


per beaten ſmall, Cloves, Mace, Nutmeg, and minced| 


Time: let your Paſte be rich cold buttered Paſte : lay 
your Lamb upon minced Beef-ſuet, and pur on an high 
border about it, then turn over your ſhect, cloſe, finiſh 
and bake your Paſty ; when it is baked and drawn, put 
in aLear of White-wine, Sngar, Vinegar, beaten up 
with the yolks of two or three eggs ; if you wold hare 
it ſavory and not ſweet, add the more ſpice in the ſez 
{oning, and ler your Lear be only gravy, or the nes 
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of bones, and ſome meat, in Claret wine, as before : 
| this you may obſerve in all other baked meats, betwixt 
the Lears of ſweet and ſavoury. 


To bake a Fawn, or young Roe. 


Ou muſt bone him, ſet and lard him with Bacon, 
ſeaſon hum with a little ſmallPepper, Salt, Cloves, 
Mace and Nutmeg : then you may make a Colin accor- 
ding to the form of a Roe: or you may ſet your border 
round about him, head and all being proportioned, and 
ſo cloſe it on the top of the back, or where the ridge- 
bone of your Roe ſhould be: elſe do it after your owu 
fancy, (for that 1s not my work intended) when it is 
baked, cut it up, ſo as you may put 1n your Lear, and 
cloſe it handſome again : let your Lear be Clarct-wine 
erated bread, 2 good quantity of beaten Cinamon, Vi- 
negar and Sugar boyled up together ; put in a ladleful 
of drawn Butter, and pour it all over your Fawn or 
Roe, and ſhake it together : let not your Lear be ſo 
thick that it will not run over your meat ; if you would 


| have it ſavory, you muſt bake your bones with Claret 


wine, and ſo fill it as before directed. 
To make Paſties of Pics to fry. 


\ fer muſt order your Rice, and ſeafen itas atorefaid, 


then drive out thin {heets of cold buttercd Patte ; 
and lay on a fpvonful of Rice : lt rwſt not be to thin as 
torun it {olf, but pur it ajl {broad ſquare about four i1- 
ches in breadth, and five inches in Jength : rhen having 
tne Marrow of two Bones, cut in pieces, bout the 
bieneſs of a Nutmez, ſeafoned with Cinamon and 


Nutmes, minvled with the yolk of one or two Eggs : 


[tick this ou your Paſty all over your Rice, then lay on 
another ſpooniul of Rice ail over your Marrow, waih 1£ 
round about with the yuiks of eggs, and clo.e-yorr 
Paity, Jage it round ; you ma; mike a dozen OT TWEIL.Y 


- 
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ina diſh, or what number you pleaſe; and fry them in 
a Kettle, or pan full of ſtuff, as you fry Fritters: 
remember to prick them, and fry them very ſober- 
ly, that the Marrow may be fryed through, yet not 
burned : ſtick them with Lozenges, or ſprigs of Paſt, 
ſcrape on Sugar, and ſerve them for fecond Courſe, 


_—_— _—_—— 


BOOK XV. 


—— 
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Contains all manaer of Tarts, and made Diſhes. 


How to mare a Bacon T art. 


Ou mult take ſome fat clear Bacon that is nct 
ruſty, and ſcrape it with your knife, until you 
have the quantity of a pound or upwards, throw 
it into fair water: after its well ſoakt, drain 

it out, and put it into a ſtone morter, ard beat it 
with a wooden peſtle; then put to it ſome Orangado, 
and dryed Cittern ſliced ; put to it ſome Roſe-water, 


two handfulls of grated bread, eight eggs. caſting away |, 


four whites ; a pint and half of Cream ; ſeaton it with 
ſugar, cinamon, ginger, nutmeg, and a little ſalt; beat 
it all together well, and when your coffin, or coffinsare 
made, and alittle dryed in an Oven, you may put itin 


and bakeit, and ſerve it up, with a cut, & wafers onlt. | 


To make an Almond-T art. 


f Har about one pound of ſweet Almonds, being 
blancht, and watred for a while, beat them nz 
ſtone Morter, with a little Roſe-water, and when thej 
are well beaten, beat them in again with a little cream, 
and put on about a quart of cream on the fire, and pil 


them therein; keeping them ſtiring that it _— 
urn 
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born to: let them boyl (with three or four ſticks of 


:| Cinamon) large Mace, and a grain of mnsk tyed with a 


thred) untill it grows thick, then take it oil the fire, 
and beat in the yolks of about ſix eggs, with the whites 
| of three; ſo ſeaſon 1t with Sugar, a little Oranga- 
do ſliced, and Cittern; your Coffin or Diſh being 
ready, put 1t 1n, and bake it. 
To make a Pine-apple Tart. 

Eat two handfulls of Pine-Apples, with a pricked 

Quince, with the palp of two or three Peppins, 
when they are well beaten, pur to them half a pint of 
Cream, a little Roſe water, the yolks of halt a do- 
zen eggs, with a handful of Sugar, if it be thick you 
may add a little more Cream to it: fo having 
your thin low Coffins for it dryed, fill them up : 
and bake them: You may garniſh them with O- 
rangado, or Lozenges : of Sugar paſt, or v.hat elſe 
you pleaſe. | 

Arother T art of Piſtathes. 

7 Ou muſt beat your Piſtaches Kernels (about tte 

quantity of two handfuls) in a morter, with tl e 
quarters of about four Pearmains, adding to them a 
preſerved Quince, preſerving all the Cock-treads 
of your eggs, and cight yolks, with almoſt - a pint 
of Cream, mingle it altogether well in a morter, 
wth Sugar and Roſe water periſumed with Amber- 
greece, and Musk, remember that your quarters of 
| Pear-mains, were firſt boy!cd, before mixr with the 
reſt of your Ingredience : It mult be filed into thin 
ſhallow Coffins, about two Inches high : You may ci- 
ther fry or bake them, otherwiſe you may bake them 


open: Your Cofhns bcing dryed, you may lick them 
over with ſliced piitaches, -{v fcrape on Sugar. 


To make a Spring 1 art. 
Ou may gather the leaves of Primroſes, Violets, 
. Strawberries, with a 1::tle young Spianage, or all 
N other 


* 
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other buds that are not bitter, boyl them in a little 
milk, then put them forth into a Cullender, and pre- 
ſerve your milk for another uſe : chop your herbs very 
ſmall, and boyl them up again in Cream; take as many 
yolks of eggs, with two or three whites, as will make 
your cream into a thick body, after it1s off the fre: if 
It be not thick enough with your herbs, put in a hand. 
ful of grated Naple Bisket, colour it all green with the 
juice of Spinnage, ſeaſon it with Sugar, Roſe-water, 
Cinamon, Nutmeg, and a little Salt : yon may bakeit 
ina diſh, on a ſheet of paſte croſs-barred over, with 
puft-paſte, ſo garniſh it with Lozenges. 


To male 2 Comſlip T art. 


Ou mnſt take the bloſſoms, of at leaſt a Gallon of 
Cowllips, mince them exceeding ſmall, and-beat 
them in a morter; pnt to them a handful or two of grz- 
ted Naple-Bisket, about a pint & half of Cream, ſo put 
them into a skillet, and let them boyl a little on the fre, 
take then of}, and beat incight eggs with a litle cream, 
if it doth not thicken, lay it on the fire gently until it 
doth, but take heed it curdles not, ſeaſon it with ſugar; 
roſewater; and a little ſalt ; you may bake it ina diſh, 
or little open Tarts, but your beſt way is to let your 
Cream be cold before you ſtir in your Eggs. 


To make a Cheeſe T art. 


Ake about three quarters of a pourd of old Cheeſe 

of Parmy7ant, and grate it put it into a ſtone 
mortar : with about a dozen eggs: caſting away fix of 
the Whites ; put therein half a pound of ſweet butter 
ielted, with ſome Ginger, Cinamon, grated Nntmeg 
and Sait; with a penny Manchet grated : ſeaſon it witi 
ſugar and rofc-water : then heat into it fo much Cream 
that it may be as thin or thinner than batter for Fret- 


ters, you may make it in a Ciſh on a ſhect of paſte; _ 
wile 
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miſe you may dry your Coffins, and put it in with your 
Ladle: and put over 1t croſs bars of pafF-paſte, ſo hake 
it, and garniſh it. 


To make a 


183 


Prewen I art. 


| þ, wy a pound and half of Prewens, in as mach Cla- 


ret wine as will cover them. and when they are ten- 
þ done: ſtrain them thron;;h abo olter or tin ſtray- 
ner, rub them all to pieces v ith your hands, and pour 
in ſome of the liquor they were ſtewed in to waſh the 
Prewens from the ſtones; ſo that which remains in the 
bolter, or ſtrainer; ſhall be nothing but the $kin or ſtone 
thereof ; ſet your diſh with the palp of the Prewens, 
on a Chaftin-diſh of coales, with a little whole Cina- 
mon, Large Mace, with a little Orangado and Cittern 
minced, ſeaſon it with ſugar, Roſe-water, beaten Cina- 
mon and Ginger, let it boyl up until it be thick toge- 
ther: then take out your whole ſpice ; you muſt make 
jour Coſhn about an inch and halt high : : And ſet it in 
corners, in what form you pleaſe, either in fix, eight, 
or twelve; when its dryed 1n an Oven put in your Tart 
tuff, plaining It all over with a ſpoon, put it into the 
Oven, and let it ſtand a little; when youtake it forth, 
ſtick it with ſngar, lozenges, and ftrow 1t over with 


{crane on "7 
To male Cheſs C, 


Ut Runnet to three Gallons cf atk, 
atender Curd; run it through a t W ſtray: 
its come and eather cd, ſcruiſe, or preis ent tho ey 
8 wellas you can pollible, _ it int9 a dcen Giſh, cr 
baſon, put to it abcut a pound of ſireer butter melted, 
amatter of fourtcen cges, calting away ialtthe whites, 
ſeaſon it with Cinamon, Ginvzer, Cloves, Nutn nce, 


that may TT 
when 
ney, 


ſugar, ſufficient to ſweeren It, with a little ſalt; With 


and 
A 


Orangado, and Cittern minced, with Roſe water, 
N 4 
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a handful of grated bread or Naple Bisket, mix it; 
well together, if it be too ſtiff, add a little ſee 
Cream, let it not be too thin to beat down the fide 
of your Cakes; then make your paſte with th 
yolks of eggs, melted butter, and warm milk withhni 
a handful of fine powdred Sugar ; roll out yourhnc 
paſt very thin, and jagg out your patterns, by ;|ter 
large round Trencher ; and paper them ; then puth 
on your ſeaſoned Curds by ſpoonfuls ; and turn wſef 
the ſides on 1t in four, fix, or eight Corners, bak|na 
them in a quick Oven, but not too hot, they ilſto! 
ask but a quarter of an hours time baking : YaCu 
may bake them on ſheets of paſte in a pattee pam 
elſe in ſet Cofhns. 1 
To make a diſh of Puffs. th 
Ake Cheeſe-curds, as before, to the value of three|th 
pints, mix with them a good handful of flor|fr 
dryed in an Oven, put to them fix eggs, caſting by 
the whites of four, with about a quarter of a pound|tr 
of butter in little bits, ſeaſon them with Cinamon, |n 
Ginger, and a little Salt; mix them together with|in 
your hand very well ; then take vyhite paper butte-|th 
- 
bt 


red over, ſo lay on your curd by ſpoonfuls ; bake 
them in an Oven, as before; vvhen they are © 
nough, take them off the papers, put them into.a[{ 
diſh; and vvaſh over their upper fide vvith butter, a 
{ſcrape Sugar upon them, and ſet them into the 0- 

ven again; and when they are vvell drycd, put into 
tiem Roſe vvater, drawn butter and Sugar ; ſo tok 
t1em up together, then diſh them up, and put to then 7 
the ſaid lear, and ſcrape Sugar over your diſh ; yo! 
may alſo make them green, another vvay ; _— 
h:ndful of ſpirnage into boyling vvater, that it maj 

be very green, take it up, and vvring the vvater cleat |! 
ont of it, mince it exceeding ſmall ; and put it to your I} 
Curd, ſcaſoned as aforeſaid, ſo bake them and ſerve |t 
them up as before. hol. 


Wee 
fide 


it 
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To bake a ſet Cuſtard. 


Nu may make your Cuſtard paſte of fine flower,and 
put in the yolks of a few Eggs; but let them 
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 thilhe vvell mingled ; then make up your paſte (vvith 
withhnilk almoſt ready to boyl) let it be very ſtiff; and 
yorhnould it very vvell; then drive forth your pat- 
by a]tern; let your border be very thin, raiſed about 
putthree inches high, and vvhen it is footed round cut 
n wſoff your border ; (if you make a great Cuſtard, you 
bakeſmay raiſe two large borders) drive out your bot- 
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tom very thin; and vvhen it 1s papered, form your 
(uſtard upon it, in the beſt faſhion you can; then 
met it round vvith a feather, between the bottom 
ad foot, and ſet it; jagg off the Paſte round by 
the foot, and prick your Cuſtard in the bottom ; 
then take a pottle of Cream, and let it heat on the 
fre; beat a dozen of eggs vvith a little Cream, and 
train it through a ſtrainer, to take forth all the Cock 
treads ; then beat it into your Cream, being blood- 
marm 3 you may put Raiſons, Dates, and Currans 
n the-bottoms of your Cuſtards, and put them into 
the Oven to dry ; then ſeaſon your ſtuff vvith Su- 
ar and Roſe-water, and ſtir it together on the hire, 
tut let it not be but little more than blood-warm ; 
tir it together, and fill your Cuſtard vvith your 
fadle: vvith this ſtuff your may make Dowcets , 
this is only to teach them which are ignorant, for 
ery Cook is expert in this, and commonly make 
their paſte with boyling water and flour : take heed 
[your Oven be not too hot. 

Tio. makeT arts of the Telly of Puppins. 
For making of your Jelly of Pippins, you muſt take 

of your faireſt Apples, pared, quartered, and co- 
red; for every pound of them, take three quarters of a 
pound of fine Sugar, put them into a ſtew-pan, and al- 
oſt cover them with clear Spring-water, put to _ 
Taree 


gs 
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three or four ſticks of Cinamon, cover your pane, 
cloſe with a lid, ſet them upon Charcoals, and let thed? 
boyl up ſoftly, until they come to a colour; ſee th n 
your hre be not too fierce, and ſtir them ſomtimes th# 
they do not burn; when they are enough, they wi 
look as red as Ruby, and clear as Cryſtal, then tak 
them off the fire, and put them in a diſh; whenthe « 
are cold, you may fil them into Coffins dried, lif, 
Hearts or Diamonds : and ſtick them with Oranga, 
and Cittern, and ſerve them up as a diſh, or garni, 
other rich Tarts or baked meats with them : you nul, 
alſo pnt them on thin ſheets of rich Paſte, and ma 
them little in tne manner of Taffaty-Tarts. = 


To male a Goosbcrry T art green, and clear as Chriſta, 


| 


Ake the Coffins of your Tarts, and put powdered . 
Sugar all over the bottom ; then take your fail, 
round Goosberies, and fill your Coffins with them, la, 
ing them in one by one: put ſugar on the top of then}, 
{olay on another laying, then cover them with ſugar: 
let your lids be carved at the top, ſo cloſe your Tarts 
and give them a quick baking ; ſo will they be greet 
and clcar : In the ſame manner muſt yon bake Codlins 
after you have mace them green, by adding to then 
good ſtore of ſugar, and cutting the lid on the top: 
by a contrary way, muſt you bake Cherries, or what, 
ſoever you will have red, as Cnrrants, Rasberriss|; 
Strabcrries, Pippins or Qninces, &c. you muſt allonſg, 
D 

No 

If 


— 


to thom ſ-2ar ſnificient, as before, but bake them cloſe], 

without cnttin7 the lids, and let them bake ſoberly, 

grving taem j02KIng enough, and rhey ryill be red: 

I's make Piff-Paſte. 

T Ake apnttleof flonr, and the whites of fix e2%%þy 
mak? 1t up into a Paſte, 33 ith cold water, let 11nd, 

be very ſolt: when it 18 well wrought, roll it forth four 

ſquare 


..”* -W me | 
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1 Vetfeuare into a ſheet, as thick as your finger, then take 
Free pound of Butter, and beat it well with a rolling- 
e tis; then lay it on 1n ſlices, all over your Paſte, about 
S thi. thick as your finger, and ſtrow alittle flour all over ; 
/ Wifen roll up your ſheet of Paſte like a Coller, with the 
 talditer within, ſcruiſe and cloſe it at both ends with 
1 tiegaur rolling-pin; alſo ſcruiſe it all along the roll of 
» lit, e, and roll it broad and long wayes, then clap up 
goth ends, and make them meet in the middle, one over 
aAWrother, and faſten it down again with your rolling pin, 
U Ming it forth every way» as thin as it was at the firſt, 
Marten you laid on the butter ; then flour your board well 
uderneath, and ſpread it over with butter, roll it 
fl, |y, and work it, as before: thus do three or four 
times, until your three pound of Butter be gone: in the 
deralemmer you muſt make this Paſte in the morning, with 
r fatlte Riffeſt butter you can get, and lay it in a cold place, 
» util you make nſe thereof: in the winter time you 
MJ beat your butter very well, otherwiſe it will be 
957-Jarder than your Paſtc, and break holes through it. 
arts, 


nree To make a lcid Tart for Preſerves. 


lb Ake a ſheet of puff-paſte, being rolled forth, about 
mel | ninch thick, and as broad as a large Pie-plate 
'0PToras you pleaſe) put it on a large ſhcet of white paper, 
rad carve it with your pen-kniſc, in what form or fa- 
Tfftion you pleaſe,either like ſour flowerdeluces,or in the 
WONEfion of a tree with limbs and branches; then take it 
cloſin jour paſty-peel, and put it into your Oven, not too 
rl Viet nor two cold ; when it i5 baked, take it forth, and 
mh it over with a little butter 3 {ſcrape on ſugar, and 
ttitdry a little longer in the Ovefi, diſh it upon a diſt;- 
| [12Plate,and place on your Preſerves all over the limbs 
55 Þr branches of your Tart, and your inckets and dryed 
cn prect-meats. 
four | 
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To make a Warden or Pear-Pye. 
Irſt bake your Wardens, or Pears in an Oven, wi 
alittle water and a good quantity of Sugar, 
your pot be cloſe covered with a piece of dough: ju 
them not be fully baked by a quarter of an horkt' 
when they are cold, make an high Coffin, and whit: 
them in whole, adding to them ſome Cloves, who 
Cinamon, Sugar, with ſome of the liquor they weſkg 
baked in, ſo cloſe it and bake it. i 
ns 
To Bake a Quince Pye. q 
LS your Quinces from the Core, and fill your pea 
lay over it ſliced Orangado, and pour into it tha 
ſirrup of Barberries, Mulberries, Orangado, and putaic 
good ſtore of Sugar, with two or three ſticks of Cinta 
mon; ſo cloſe and prick it, but give it as little watt 
as you can: you may alſo bake them whole, afterjaſ 
have cored them with your coring iron, and parÞþt 
them very thir; when they are placed in your pye, 
the vacant place where your core was taken out, with 
the firrup of Orangado; they ought to have 2 
much Sugar to them as their weight, but not if yo! 
have ſtore of ſweet ſirrup. 


To make a Pye with whole Pippins. 

Ou mult pare and core your Pippins, and whe 
your Cofhns is made, take a handful of lice 
Quinces, and ſtrow over the bottom thereof; the 
place in your Pippins, and fill the corc holes with the 
firrup of Quinces, and put into every one a pic 
of Or2ngado, ſo pour on the firrup of Quinces or! 
your Appies, with Sugar, and cloſe it ; theſe Pyes wil S 
ak £oot ſoaking, eſpecially tle Quince: pye. 


Orr” 
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A ſet Tart, 
v&7Ou may make your palt rich, put in good ſtore 
I] of yolks of eggs, and warm milk, but not too 
. ch Butter, and drive out a theet of paſte very thin; 
ont your borders alſo be driven out in lengths (thin) 
whtſoas they will ſtand ; cut out your borders through 
hakour heet an inch and half high, Jagging out one 
referer vich your Jaggin-Iron, and another with your 
fe 7*then take the center or your bottom, and ſet 
0a tower of about three or four inches high, then 
t your proportions round about, ſome Hearts, and 
ne Diamonds, to ſet the outward circumference in 
trktat form or figure you pleaſe: when you have 
atognicked and dryed it, you may fill it with your Sweet- 
inakeats, Jellies, Leaches, ©c. as for example, pour in 
veniriſtal Jelly into an Heart, and alſo into the oppo- 
rjaſe: Leach into another, and alſo into the oppote : 
ardþtwo of each ſort, one oppoſite to another, in all your 
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COOKERY 


To mahe 4 bisk divers wayes. 


Ake a Rack of Mutton and a Knuckle of Veal, 
put them aboyling in a Pip. in of 2 gallon with 
ſome fair water, and whea it boyls ſcum it, and 

put to it ſome Salt, rwo or three blades of 

B Mace, and a _ e or tio, boyl it to three pints, 
ſtrain the meat, fave the broth for your uſe, and 

& off the fat _ 

Then boyl twelve Pidgcor-Peepers; and cight Chick- 

e264 % 11 47 "3 in 91 fair Water, ſalt a. a pigce 
nterlarded Bacon, from them clean, and boy] them 

f, White, and qui- i: 


Then 


c e 
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Then have a roaſt Capon minced, and put to it fon 
gravy, Nutmeg and Salt, and ſtew it together, the 
put to it the juyce of two or three Oranges, and be 
ten butter, &©c. 

Then have ten Sweet-breads, and ten Palats try'h, 
and the ſame number of Lips and Noſes, being tend 
boyled, and blancht, cut them like Lard, and fry then} 
and put away the butter, and put to them gravy; a litt 
Anchovi, Nutmeg, and a little Garlick, or none, 
juyce of two or three Oranges, and Marrow fry 
Batter, with Sage leaves, and ſome beaten Butter. 

Then again, have ſome boyPd Marrow, and twelwn 
Artichokes, Suckets, and Peaches finely boyPd andmuit 
into beatten Butter, ſome Piſtaches, boyled alſo in ſor{R 
wine and gravy, eight Sheeps tongues larded and bojl|n 
ed, and one hundred Sparragraſs, boyled, and putiz| 


tobeaten Butter or skirrets. ſe 
Then have Lemons carved, and ſome cut like littl] 
dice. It 


Again, fry ſome Spinnage and Parſle, &c. 1 

Theſe foreſaid materials being ready, have ſonjit 
French bread in the bottom of your diſh ; then diſhapo 
it your Chickens and Pidgeons, broth it, next youu 
Quails; then Sweet-breads, then your Palats, thc 
your Artichokes or Sparragraſs, and Piſtaches; the 
your Lemon, Pomgranat, or Grapes; Spinnage all 
fryed Marrow; and it yellow Safiron or fryed Sag 
then round the center of your boyled meat, put youſac 
minced capon, then run all over with beaten buyku 


ter, &&c. Nel 
Uo 


. For variety, clarified with yolks of eggs. 
- Knots of Eggs. 

3. Cocks Stones. 

4. Cocks Combs. 

5- If white, ſtrained Almonds with ſome of tÞb 
Foth. 6, G00 


hy wei 


"Y Rare Receipts in Cookery, 193 


ond 6, Gosberries or Barberries. 

the) 7. Minced meat in balls. 

be 8. If green, juyce of Spinnage ſtamped with Man- 

het. 

rd 2: Garniſh with boyled Spinnage. 

nd 10. If yellow, yolks of hard eggs ſtrained with, 

hen] fome broth and Saffron ; and many other varieties. 

litt 

>, th To boyl a Capon in Rice. 

"Ci BY a Capon in ſalt and water, and if you like it, 

, you may put into a fair cloth a handful of Oat- 

welnneal ; then take a quarter of a pound of Rice, and ſteep 

«4peitin fair water, and ſo half boyl it : then ſtrain the 

Rice through a Cullender; and boyl it in a Pipkin, 

mth a quart of Milk: put in half an ounce of large 

Mace, half a pound of Sugar : boyl it well, but not 0- 

jerthick: put in a little Roſe-water, blanch half a 

littk| pound of Almonds; and beat them in a Morter with a 

ittle Cream and Roſe-water very fine; ſtrain them in 

2Pipkin by it felf; then take up your Capon ; and 

ſomjt your Almonds a little againſt the fire: garniſh 

liſh jour diſhes as you think fit, and lay in your Capon, 

; yoqad put your Rice handſomly thereon, then broth up 
thjour Rice, 

the 


A Bisk, another way. 
e-anfT*Ake a Leg of Beef cut into two pieces, and boyl it 
Sag 4 ina gallon, or five quarts of water, ſcum it, and 
r youſUout half an hour after, put in a knuckle of Veal, and 
n buyſum it alſo, boyl it from tive quarts, to two quarts, or 
*&; and being three quarters boyled,put in ſome {xlt, 
oves and Mace : being through boyled, ſtrain it from 
i meat, and keep the broth for your uſe in a Pipkin z 
ten take eight Marrow bones clean ſcraped from the 
ſh, and finely cracked over the middle; boyl in wa- 
ror falt three of them; the other reſerve for garniſh 
of be boyld in ſtrong broth and laid on the top of the 
Got O Bisk, 
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Bisk, when Giſhed; again, boyl your fowl in water 
and ſalt, Teals, Partridge, Pigeons, Qualles, Larks 
Plovers ; then have a joynt of Mutton made into ball 
with ſweet Herbs ; Salt, Nutmegs, grated bread; Epps, 
Suet, a clove or two of Garlike, and Piſtaches boyled 
in broth ; with fome interlarded Bacon, Sheeps tongue; 
larded and ſtewed, as.alſo. fome Artichokes, Marroy, 
Piſtaches, Sweet-breads and Lamb-ſtones, in ſtron; 
broth, and mace, a clove or two, ſome white-wine and 
{trained Almonds, or with the yolk of anEgg, Ver 
juice} and beaten butter and ſliced Lemon, or Grap: 
whole ;. then have fryed Clary, and Piſtaches in yolk 
of Eggs; with carved Lemons all over. 


Totoyl a Len of Mutton the French faſhion. 

T*Ake a fair Lez of Mutton, and a piece of ſuet offtte 
Kidney cut in long flices as big as ones finger th 
thruſt your knite into the fleſh of your Leg, doms 
deep as your finger 1s long ; and thruſt into every hol 
a ſlice of the ſaid Kidney ſuet, but take heed one pic] 
touch not another, boyl your Leg well, but not tor 
much, then put half a pint of the broth into aSkilkto 
Pipkin ; and put to it three or four blades of whol 
Mace, half a handful of Barberies, and Salt, boyl the 
until the broth be half boyPd away ; then take it offth |? 
fire, and ſtrait before the broth hath done boyling 
put in a plece of {ſweet butter, a good handful of Fren U 
capers, and a lemmon cut in ſquare pieces like dic t 
with the rind on, and a litle Sack, with the yolks 
two hard Eggs minced, lay your Leg of Mutton wi 
the faireſt fide npward upon fippets in your garnll 
dith: having, all theſe things in' readineſs to put 
your aforeſaid broth, when it comes boyling off the in 
then pour 1t on your Leg of Mutten hot. th 
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- To boylPartridges., «1 
Ake three Partridges, put them. into a Pipkin, with 
\Þ ' as much water as will cover them, al{o, take three 
or four blades of Mace, 'one-Nutmeg quartered, five or 
ſix whole Cloves, a piece of {ſweet Butter, two or three 
manchet toaſts toaſted brown, ſoak them ina little ſack, 
or Muſcadine, ſtrain it through a canvas ſtrainer with 
ſome of the broth, and put then into the Pipkin with 
your Partridges ; boyl them very ſoftly ; often turning 
themuntil your broth be half conſumed, - then pat in a 
little ſweet butter and ſalt. When your broth is boyl- 
ed, garniſh your diſh with a ſliced Lemon, and the yolk 
of a hard Egg minced fmall ; then lay ap ſmall heaps 
between the flices of Lemon ; and place'your. Partridge 
in your garniſht diſh, on: ſippets; and your broth-hot 
onthem ; lay upon the breaſts of your Patridges, round 
ſlices of Lemon pared; mince {mall and ſtrow: on the 
yolk of a hard Egg; prick over all their breaſts fixe or 


ec] fix wing feathers, and ſerve them up; after this man» 


ter you may boyl young Tyrkies, Pheaſants, or Pea- 


1 Chickens, Wood-cocks,: Quails, &c, © , + 


C apons 17 Pottage in the French feſtwon. | :: 
Ake two Capons, draw and truſs them, | parboyl 
them, and fill their bellies with Marrow, put them 


11a Pipkin with a Knuckle of Veal, let them boyl;toge- 
cl ther ; when they are half boyled, with ſtrong broth, if 
| py have it, then put in your Lamb-ſtones and Sweet- 


eads; ſeaſon it with Cloves, Mace, and a little falt, 
a Faggot of ſweet Herbs and an Onion ; let it boyl- 


nt gently until all is enough 3; take heed you boyl 


them not too much; in the .interim,- make ready 
the bottoms and tops of four rolls of French bread, 
put them a drying in a fair diſh, wherein you put the 
Capons, ſet it on the fire, & lay over them, ſome ſtrong 

| Oz broth ; 


4 
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broth; with a ladleful of gravy, cover it, until you 
diſh them up; then diſh up your Capons, with your 
Knuckle of Veal between'them, garniſh your Capons 
with Sweetbreads and carved Lemon; and your Veal 
with ſlices of Bacon'fryed up with the yolksof Eggs.and 
pour on it ſtrong broth and gravy, with a little drawn 
Butter, and 'ſerve K up. - 


Fd 


To make a Loyled miat, much like a Bisk, 
"Akea Rack of Mutton, cut it in four pieces, and 

| boylit inithree quarts of fair water in a pipkin, 
with a fagyor of ſweet herbs bound up cloſe ; ſcum your 
broth, and put in ſome alt, about half an hour after, 
put in three” Chickens, ſcalded and truſt, with thre 
Partridgesboyled in water; the blood being well ſoakel 
out &f them, putting to them three blades of large Mace; 
then have all manner of ſweet herbs, finely picked, being 
minced; and before you diſhup your boyled meat, put 
them to your broth, and let them have four or fre 
walms, and-take for the top of your boyled meat, 2 
pound of interlarded Bacon cut 1n thin ſlices, put then 
in a pipkin, with the Marrow of fix bones, twelve bot- 
toms of young Artichokes, ſix Sweet-breads of Veal, 
ſtrong. broth, Mace, Nutmeg, with Goosberries 0! 
Barberries; Butter and Piſtaches; theſe being all ready, 
garniſh your diſh with Artichoke, carved Lemon, Piltz 
ches, Grapes and large Mace; your ſippets being finely 
carved, with ſlices of French bread in the bottom 
your diſh, diſh up your Mutton three picces round 
about, and one piece in the middle, with your thret 
Chickens between the three pieces of Mutton, and you 
Partridge in the middle, pour on the Broth withtht 
herbs ; then put on your pipkin over all; it being Mar 
row, Artichokes, and the other ingredients with flict 
Lemons, Barberries, and drawn Butter over all; yo! 
ſippets round the diſh, &c, l 
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To boyl 4 Neck , Loyn, or Chine of Mutton, or a Neck, 
Leg, Fillet, Knuckle of Veal, Les, or Loyn of Lams. 


Ut any of theſe meats in ſo big -picces, as that two 

or three of them may ſerve ina diſh, and put them 
into a pot, with ſo much water as will cover them; if 
you have one neck of Mutton or Veal, you may take 
ten ſprigs of Winter-ſavory, and as much of Time, 
adding to them twelve great Onions, if they are ſmall 
take the more : grate to them half a penny loaf, with 
half an onuce of Cloves and Mace, and one handful of 
Spinnage, a little Salt and Parſlee (if in the Spring or 
Summer, otherwiſe Capers and Sampier) let it boyl 
moderately, until it be half conſumed : when you 
take it off, add a little Vinegar and drawn Butter ; but 
you mult note, not to let your Spinnage and Parſlee 
to have above a quarter of an hours boyling : you may 
diſh it in as many diſhes as you plcaſe, and ſerve it hot 
to the table. 


To boyl a Chize of Veal whole, or in preces, 


Oyl it in ſtrong broth, with a faggot or two of 
{ſweet herbs, a picce of Bacon : and when its above 
half boyled, pur in Capers, a little large Mace, whole 
Pepper, ſome Salt and Oylter 11quor, your Chines being 
well boyled, have ſome ſtewed Oylters by themſelves, 
with ſome Mace and whole Onions, Vinegar, Butter, 
and Pepper, &c. then have Cucumbers boyled by them- 
ſelves in water and falt, or pickled Cucumbers bo; - 
led in water, putting thereto, beaten Butter, and Cao- 
bage, Lettice, being parboyled : then diſh your Chines 
on ſippets, broth them, and put on your ſtewed Oyſters, 
Cucumbers, Lettice, and parboyled Grapes, or ſliced 
Legion, and run it over with beaten Butter. 
Q 3 T5 
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To bake a Pig to be eaten cold, called a Mare-maid Pye, 


Ake a Pig, flea it and quarter it, bone it; take 
alſoa good Eele fleaed, iplit, boned, and ſeaſoned 
with Pepper; Salt, and Nutmeg : then lay a quarter of 
your Pig in a round Pye, and part of the Eele on that 
uarter ; then lay on another quarter on the other, and 
then more Eele; and thus keep the order until your Pye 
be full; then lay a few whole Cloves, ſlices of Bacon, 
and Butter, and cloſe it up» bake it in a good fine 
Paſte ; being baked and cold, fill it up with good ſweet 
Butter. - 
Another way. 
Ca!d it and bone it, being firſt cleanſed, dry the 
ſides in a clean cloth, and ſeaſon them with beaten 
Nutmeg, Pepper, Salt, and chopt Sage ; then have 
two Neats tongues, drycd well, boyled and cold, ſlice 
them out all the length, as thick as half a crown, and 
lay a quarter of your Pig in a ſquare -or round Pye, 
and ſlices of the Tongue on it : then another quarter 
of Pig and more tongue, thus do for four times Jouble 
and lay over all, ſlices of Bacon, a few Cloves, Butter, 
and a Bay-lcaf or two, then bake it, and being ba- 
ked, fill tt up with good ſwect Butter; make your 
Faſte white of Butter and Flour. 


19 boke Steaks the French way. 

Eaſon your Steaks with peppery, nutmeg, and falt 
lightly, and ſet them by ; then take a picce of the 
icaneſt of aleg of Mutton, and mince it ſmall with ſome 
Beef-ſvit, and a few ſwect-herbs, 25s tops of time and 
penny-royal, grated bread, yolks of eggs, ſweet cream» 
Taiſons- of the ſun, &r. work altogether, and make it 
into little balls, and roles, put them into a deep round 


Pye on the Steaks, then put to them ſome butter, and 
| ſprinkle 


_——” * %S %Y 
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ſprinkle it with verjuice, cloſe it and bake it; when 
ts enough, cut 1t-up, and liquor it with the juice OL 
two or three Oranges or Lemons. 


A Pudding ſtemed between two diſhes. 

| T"Ake the yolks of three eggs, and the white of one, 
| 1 half a dozen ſpoonfuls of fiveet cream, a nutmeg 
' grated, a few cloves and mace, a quarter of a pound 
of beef-ſuet minced. ſmall, a quarter of a pound of 
currans, temper it like a pudding, with grated bread, 
and a ſpoonful of roſe- ater ; then take a Caul of Veal, 
cut it in ſquare pieces like trenchers, lay three ſpoon- 
fuls of your batter on one {ide, then roll it up in the 
Caul, pin on one fide, over another with two imall 
pricks, and tye each end with a thred; you may put 
two, Or three, or four of them in a diſh; then take 
half a pint of ſtrong mutton broth, and half a dozen 
ſpoonfuls of vinegar,three or four biades of large mace, 
and an ounce of ſugar, make this broth to hoy1 upon a 
chaffin-diſh of coals, and then pur in your padding when 
it boyls, cover it with another diſh, and let it ſtew a 
quarter of an hour loger, turn them for bur n11ig 3 then 
take up your pudding, and lay it on fippets, and pour 
the broth upon the top, garniſh your diih with the 
core of a Lemon and Barbveries; ſerve them hot, cither 
2tdinner or ſupper. 


To make Freaco Priff s with green herbs, 
Ake ſpinage, parlle, cadive, a {priz or two of javc- 
ry ; mince item very tine, icaſon them with nu-- 
meg, ginger, and ſugar, wet them with eggs according, 
tothe quantity of herbs more or Jeſs, then take the core 
of a Lemon cut in round ilices very thin; put to every 
lice of your Lcmon a lice of this itutt; then fry it with 
weetLard, in a frvinz-pan» as you fry eggs, and ſerve 
them with ſippcts or without, ſprinkle them cither with 
O+ white- 
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white wine or Sack, or any other wine, ſaving Rhenih 
wine, ſerve them either at dinner or ſupper. 


To Bake all manner of L and-fowl ; as Turkey, Bufall| 
Peacock.,, Crane, &c. to beeaten cold. Ia 


ol 
Ake a Turkey and bone it, narboyl and Jard i|n 
thick, with great lard, as big as your little fir-|q 
ger, then ſeaſon it with two ounces of beaten Pepper, |: 
two ounces of- beaten Nutmeg, and three ounces of, 
Salt; ſeaſon the fowl, and lay it in a pye fit for it, put 
firſt Butter in the bottom, with ſome ten whole Clove fy 
then lay on the Turkey, and the reſt of the ſcaſoning|j 
on it; lay on good ſtore of Butter, then cloſe it up, and} 
baſte it, either with Saffron-water, or three or four | 
eggs, beaten together with their yolks ; bake it, |j 
and bcing baked and cold, liquor it with Claritel 
Butter, Cc. 


To fry Sheeps-torgues, Deers-tongues, or Calves-tongus. 

- 
Rr three or four eggs, with Nutmeg, Cinamon |. 

Sugar, and S?!* peel your tongues, and ſlice them 
in thin ſlices, putt: into your eggs; and when your | 
frying-pan 1s hot »- .1 Butter and ſweet Lard, cut the Þ 
core ut a Lemon in ſmall pieces like Dice,and put it into 
yonr Eggs and Tongues, but not before you are ready | 
to puc your mcat into the pan, for then it will make 
them curdle, and fry them in ſpoonfuls like cggs, - 0n Þ 
both ſ:des; the leaſt burning takes away all the good 
taſte of rhe other things; fry them, and diſh them | 
on ſippets, or upon .thin Manchet-toaſts, fryed with 
{weet Butter; let your ſauce be Sack or White-wine, | 
{weet Butter and Sugar, heat it h»t, and pour it on the 
t5p of your Tongues, ſcrape on Sugar, and ſend it hot 
© the Table. | 
ED. To 
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_ To bake a Pig tobe eaten hot. 

Lay a ſmall fat Pig, cut it in quarters, or in ſmaller 
Fard, E pieces, ſeaſon it with Pepper, Ginger, and Salt, 
ay it into a fit Coffin, ſtrip and mince ſmall a handful 
of Parſlee, ſix ſprigs of Winter-ſavoury, ſtrow it on the 
d it] meat in the pye, and ſtrow upon that the yolks of three 
 fil-Jor four hard eggs minced, and lay upon them five or 
Per, [{x blades of Mace, a handful of cluſters of Barberries, 
$ off; handful of Currans well waſhed and picked.a little Su- 
 piÞpar, half a pound of ſweet Burter, or more, cloſe your 
ves fjye, and ſet it in an Oven, as hot as for Manchet, and 
ning] two hours it will be baked; draw it forth, and put in 
and ſtalfa point of Vinegar and Sugar, being warmed upon 
four [the fire, pour it all over the meat, and put on the pye- 
F " Id again; ſcrape on Sugar, and ſerve it hot to the table. 
10 

To bake all manner of Sea-fowl, as Swan, Whopper, 

to be eaten cold. 


Hs, 

: Ake a Swan, bone, parboyl, and lard it with great 
mon | 1 lard ; ſeaſon the lard with Nutmeg and Pepper 
them paly; then take two ounces of Pepper,three of Nutmeg, 
your fad four of Salt ;, ſeaſon the fowl, and lay it in the pye 
t the pith good ſtore of Butter, then cloſe it upin Rye-palte, 
1nto fr Meal courſe bolted, and made up with boyling li- 
eady fur, and make it up ſtiff; or you may bake them to 
nake fat hot, only giving them half the ſeaſoning; you 
,- 01 May bake them 1n earthen pans, or pots, for to be pre- 
700d [frved cold, they will keep longer : In the ſame man- 
hem Þeryou may bake all ſorts of wild-Geeſe, tame-Geeſe, 
with Pran-Geeſe, Muſcovia-Ducks, Gulls, Shovellers, 
vine, pernz, Curlews, &c. ' In baking of theſe fowl to be 
n the Fen hot, for the garniſh, put in a big Onion, Gooſ- 
; hot Ferries, or Grapes in the pye, and ſometimes Capers 


Oyſters, and liquor it with Gravy, - Claret, and 
ter, | | To 


To 
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To Harſh a Cayp. 8 
Ake 'a Carp, ſcale and ſcrape off the ſlime wit, 
your Knife, wipe it with a dry cloth; bone it ade: 
mince it with a freſh-water Eele; being fleaed and br 
ned, ſeaion it with beaten cloves, mace, ſalt, peppehli 
and ſome ſweet-herbs, as time, parſle, and ſome ſwerkr; 
Marjoram minced very ſmall;ſtew it ina broad-mouthe 
pipkin, with ſome claret-wine, goosberries, or grapſ6n 
and ſome blanched cheſnuts : being finely ſtewed, ſemgpi/ 
it on carved fippets about it, and run it over with be} 
en butter, garniſh the diſh with ſtale grated mancigly t 
ſearſed, and ſome fried Oyſters in butter, Cocklesnfftio 
Prawns; ſomtimes for variety, uſe piſtaches, Pin 
apple ſecds,or ſome blanched Almonds, ſtewed amongſſihal 
the haſh, or ſparragraſs, or artichokes boyled, adþit 
cut as big as Cheſtnuts, and garniſh the diſh with ſou 
ped Horſe-raciſh, and rub the bottom of the diſh for 
which you ſerve the meat, with a clove or two of Gzhe, 
lick, ſomtimes mingle it with ſome ſtewed Oyſters, Fon 
put to it ſome Oyiter-liquor. cc 


For the Stock for Jelly. 0m 

= two pair of Calves-feet finely cleanſed, the fa 
and great bones taken out and parted in halv&}{ A 
being well ſoaked in fair water for twenty four houryL | 
and often ſhiſtcd ; boyl them in a braſs pot or pipkiſath 
cloſe covered, in thequaatity of a gallon of water, b0jF, Sy 
them to three pints, then Itrain the broth throu?lﬆn, 0 
clean {trong Canvas, into an earthen pan or balonFi 
when 1t 15 cold, take off the top, and pare off the dreffnep 
oll the bottom; put it in a clean well-glazcd pipkin i M: 
two quarts, with a quart of white-wine, a quarter oi may 
pint of c:1namon-water,nutmey & ghhger-watcr;as mites : 
of each, or theſe ſpices ſiiced; then have two poundmuſ 


double refined ſugar, beaten with eggs in a deep ilffeor 
0 
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haſon. Your Jelly being new melted, put in the 
s with ſugar 3 ſtir all the aforeſaid materials toge- 
itifer, and ſet it a ſtewing on a ſoft Charcole-fire, the 
u&&e of half an hour or more ; being well digeſted, and 
har run, take out the bone and fat, of any meat for 
rHlies; for it doth but ſtain the ſtock ; and make it, 
«St it will never be white and pure clear. 


llomake a Felly as white as Snow, with Jordan Almonds. 
mNAke a pound of Almonds, ſteepthem in cold water, 
24 till they will blanch, which will be in ſix hours ; 
bt them with a quart of Roſe-water, then have a de- 
S"þtion of half a pound of Izing-glaſs, boyled with a 
lon of fair ſpring-water, or elſe half Wine; boyl it 
nfhalf be waſted, rhen let it cool, ſtrain it, and min- 
mit with your Almonds, and ſtrain with them apound 
#loble refined ſugar, the juice of two Lemons, put 
h itfon to ſome of it, and make ſome blew, red, yellow, 
31-ey or what colour elſe you pleaſe ; and caſt it into 
"ons or Orange-Rhindes, &'s. ſerve of divers of 
{colours on a diſh or plate. 


omake ſome Kick: (haws in Paſte, to fry or bake in 
e [a what form you pleaſe. 
r\T Ake ſome ſhort puff-paſte, roll it thin, if you 
WyL have any molds, you may work it upon them 
pulththe pulp of Pippins, ſeaſoned with Cinamon, Gin- 
bojÞ, Sugar, and Roſe-water ; ci»ſe them up and bake 
2I4 or fry them; Or you may fill them with Gooſ- 
ſonÞies, ſeaſoned with Cinamon, Sugar, Ginger, and 
Irefep ; roll them up in yolks of eggs, and 1t will keep 
n Marrow, being boyled, from melting away : Or 
r of may fill them with Curds, boyled np with whites 
nudes and cream, and it will be a tender Curd ; but: 
ndQ muſt ſeaſon the Curd with parboyled Currans, 
 Wieor four ſliced Dates put into it, or fix bits of Mar - 
( TOW, 
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row, as big as half a Walnut, put in ſome ſmall pig 
of Almond-paſte,Sugar;Roſe-water,and Nutmeg, 4 
this will ſerve for any of theſe Kick-ſhaws, eitherſsy 
bake, or for a Florentine in Puft-paſte ; any of theſegyi 
may fry or bake, for dinner or ſupper. 


To make a Pottape, am 
Ake Beef Palats that are a, boyled, hl 
ched, and ſliced ; put to them a piece of good mie; 
dle Bacon, and five or fix ſweet-breads of Veal; leet 
theſe boyl together in a deep diſh with ſtrong Br 
put to them a handful of Champiznions, a great Oui 
or two, about ſix Cloves, a little large Mace, ati 
faggot of ſweet herbs ; when it is almoſt boyled, & 
toita pint of Gravy, a grated Nutneg, ſeaſon it 
Salt; make ready a diſh with your tops and bottnk 
of French bread ſliced : put Gravy thereon, and fel 
your diſh on the coals; add Cheſnuts to your Brajy 
you mult have in a Pipkin by, with the Marrow of taut 
bones ſtewed in ſtrong Broth, with the bottoms oftihr, 
or four Artichokescut in pieces; whenall is enoughQje 
up a round plece of your Bacon upon ſippets ithd | 
middle of your diſh, and your ſweet-breads and pilirds 
round about, with your other Bacon in ſlices ; thenGh 1 
up your Marrow, Artichokes, and Cheſnuts, all om 
that, ſo pour over your Broth; and ſcruiſe on twhur 
three Lemons. tur 


Io make a ſmall Bisk of fleſh roaſted, x 

Ake half a dozen of Chicken peepers, and *hiſt 

ny ſquob Pigeons, ſcalded, drawn, trult, Kath 

ſet, lard the one half of them, or any other ſucthur 
fowl,as Larks,Quails,&c.then take Lambſtones bla, x 
alſo Cocks combs and ſtones, with Ox palats tendQrth 
boyled, and cut three inches in length and breadtiAth j 
them exceeding thick with ſmall lard, alſo take Wer: 
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diefBacon, and great Sage leaves; ſpit your fowl on a 

All ſpit, with one of your ſlices of Bacon and Sage 

Tween each fowl, as alſo a piece of palat; thus do 

ſeril all your fowl, Bacon, and palats are ſpitted ; par- 

nl likewiſe ſome great Oyſters, and lard them with a 

all larding prick ; alſo lard your Sweet-breads and 

anb-ſtones ; & ſpit them with ſlices of Bacon between 

ach of them ; then ſeaſon your Oyſters with grated 

| head, Nutmeg, and Time, a little Salt; and when your 

|; eet-breads are almoſt roaſted, broach your Oyſters 

Broff2on ſquare rods, and tye them on the Sweet-breads; 

Onſte them with the yolks of Eggs beaten with a grated 

mtineg, and let them roaſt together ; then take your 

|, Tbcks combs and ſtones, (being tenderly boyled) and 
tf them, being dipt in yolks of Eggs : alſo fry the 

tilattoms of Artichokes, and Marrow in Eggs; put all 

nd I&eſe in a deep diſh with a pint of Gravy, on a heap of 
briftals) (only the Artichokes and Marrow by themſelves 
ftmicha little drawn Butter) add to them Oyſter liquor, 
ftfkret wine, grated Nutmeg, with ſome Anchoviesdiſ- 
Gired,a handful or two of Muſhrooms, ſome Cheſtnuts, 
ad Piſtaches , when your Range is ready, baſte up your 
| Plfirds, and diſh them into the middle of your diſh; then 
nh two rows of your palats (oppoſite one to another ) 
ll Fm your Chickens towards the diſh brim ; ſo with 
tur Sweet-breads in two parcels croſing them ; alſo 
wr Lamb-ſtones & Oyſters, thwarting in two parcels 
mMmeſite likewiſe ; theſe eight parcels will cover your 
wh from the fowl to the brim ; let your Bacon be gar- 
®Hiſttover the whole ; then rake your other ingredients 
ſt, Tithe lear, and garniſhover your fowl,and thereſt with 
iMFur Artichokes, Marrow, Piſtaches,and Cheſtnuts over 
)1a\ll: then add a little drawn Butter, and the juice of two 
endthree Lemons to your lear,and pour it over all ; gar- 
[thi it with Lemon and Bay-leaves fryed, and ſerd it to 
x Metable hot ; this diſh is for your ſecond courſe 


- 
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AFelly for ſervice of ſeveral colours. 


GEES UE 
—_ four pair of Calves feet, a knuckle of Veahh 
good fleſhy Capon; and prepare thoſe things lh 
is aid in the Chryſtal Jelly ; boyl them in three gay 
of fair water, till fix quarts be waſted; then ſtraikes 
intoancarthen pan, let.it cool; and being cold paretyls 
, and take off the fat on the top alſo; then 
ſolye it again into broth, and divide it into four elide 
parts, put it into four ſeveral pipkins, as will conic 
five pints each pipkin ; put 1n a little ſaffron intowly 
of them; into another Churcenela beat with Alle 
into another Turnſole; and the other his own name 
white; alſotoevery pipkin a quart of white Wine 
the juice of two Lemons ; then alſo to the white | 
one race of Ginger pared and ſliced, and three blads 
large Mace; to the red Jelly, two Nutmegs, . as nu 
in quantity of. Cinamon ; alſo as much Ginger tothtte 
Turnſole; putalfothe ſamequantity, with a few nhl 1 
Cloves; then to the amber or yellow colour, the fitter 
{pices and quantity ; then have eighteen whites of Eyytak 
and beat them with fix pound of double refined Suzy 
beaten ſmall and ſtirred together, in a great Tray] 
Baſon with a Rolling-pin, divide it into four partsIt 
the four pipkins, and itir it to your Jelly, broth, pi 
and wine: being well mixed together with a little Mi 
and Ambergreaſe : then have new bags, waſh them 0 
in warm water, and then in cold, wring them dry,aJttw 
being ready ſtrung with pack-thread, and ſticks, hater 
them on a ſpit by the fire, from any duſt, and ſet mory 
earthen pans under them, being well ſeaſoned withbiſer, 
ling liquor : Then again fet on your Jelly on alffle : 
Charcoal fire, and let it ſtew ſoftly the ſpace of an hot 
or almoſt ; then make it boyl up a little, and take ito 
being ſomewhat cold, run it through the bag twice! 


thrice, or but once ut it be very clear: into the bag | 
color 


1 
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olours put- in a ſprig of Roſemary, keep it for your 
kf in thoſe pans, diſh it as you ſee good, or calt it into 
what mould you pleaſe : As for example, theſe, Scollop 
s tells Cockle ſhells, Egg ſhells, half Lemon or Lemon- 
mel, Wilks, or Winkle ſhells, Muſcle ſhells,:or moulded 
in foot of a Butter ſquirt :: or ſerve it on a great diſh and 
rhplate» one quarter of white, another of red, another of 
1 Qfellow, the fourth -of another colour, and about the 
wides of the diſh Oranges in quarters of Jelly, in the 
mniddle a whole Lemon fall of Jelly finely carved, - or 
oat out of a Wooden on Tin-mould; or run it into lit- 
whe round glaſles, four or five ina-diſh, or filver tren- 
mater plates, or glaſs trencher plates. Wet 


bk 


Jef To bake Apricocks oreen. | 
G&e&TAke young green Apricocks, ſo tender, that you 
mq'& may thruſt apin through the ſtone, ſcald andſcrape 
tothtte out ide, oft putting them in water as you peel: them, 
wilull your Tart be ready, then dry and fill the Tart. with 
 ſahtiem, and lay on good ſtore of fine Sugar, cloſe it, and 
Exlake it, ſcrape on Sugar, and ſerve it up: before you 
uncloſe it, cut your lid in branches, or works, that it may 
ay Gook ſomewhat open, and it will look the greener. 

[SI 

ſpid To make an Oatmeal Pudding. 

MaCTeep Oatmeal in warm Miik three or four hours, 
mid) then ſtrain ſome blood into it of fiſh or fleſh, mix 
y,Mtwith Cream, and add to it ſnet minced ſmall, ſweet 
mterbs chopped fine, as Time, Parſlee, Spinnage, Suc- 
t mory, Endive, Straw-berry-leaves, Violet-leaves, Pep- 
hboſjer, Cloves, Mace, fat Beef-ſuct, aud four Eggs, min- 
-- fle all together, and fo bake it. 

| NO 

1t0! To make an Oatmeal Pud:ins boyled. 

ieFTAke the biggeſt Oatmeal, mince what herbs youlike 
259k beſt, and mix with it, ſcaſon it with Pepper and 
010! Salt ; 
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Salt; tye it ſtrait in a bag; and when it is boyled, bul 
ter it and ſend it up. - 


Oatmeal Puddings, otherwiſe of fiſh or fleſh blood. | 5 
6 hg a quart of whole Oatmeal, ſteep it in wary 
Milk over night, and then drain the groats fro 
it, boyl them in a quart or three pints of good Crean; 
then the Oatmeal being boyled and cold, have Tine 
Penny-royal, Parſlee, Spinnage, Savory, Endive, MzTj 
jorum, Sorrel, Succory, and Strawberry-leavez, d[te: 
each a little quantity, chop them fine, and put them ac 
the Oatmeal, with ſome Fennel-ſeeds, Pepper, Clons|nk 
Mace, and Salt, boyl it in a Napkin, or bake it ine] ad 
diſh, Pye, or Guts; ſometimes of the former Put|z | 
ding you may leave out ſome of the herbs, and al{far 
thele, Penny-royal, Savory, Leeks, a good big Ontl 
on, Sage, Ginger, Nutmeg, Pepper, Salt, either fx|tha! 
fiſh or fleſh dayes, with Butter or Beef-ſuet, boyled, «whe 
baked in Diſh, Napkin, or Pye. \&t 
p 
To make white Puddings an excellent way. 4 
Fter the Hogs humbles are tender boyled, taigr f 
ſome of the ns with the Heart;and all the felis 
about them;picking from them all the ſinewy skins;theppe: 
chop the meat as ſmall as you can, and put to it a litthpn01 
of the Liver very finely ſearſed, ſome grated Nutmezpmt 
four or five yolks of Eggs, a pint of very good Creanfpng 
two or three ſpoonfuls of Sack, Sugar, Cloves, Mac 
Nutmeg,Cinamon,Carraway-ſeed, a little Roſe-wate 
good ſtore of Hogs fat, and ſome Salt, roll it in rol 
tio hours before you go to fill them in the Guts, at 
lay the Guts in ſteep in Roſe-water, till you fill them. Face 
To make an Italian Pudding. uſe 
Ake a fine Mancher, and cut it in ſquare pieces liqon 
- Dice, then put to it half a pound of Beef-fiile 
minced ſmall, Railins of the Sun, Cloves, Mace, mincn 
Date 


l 
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4 Dates, Sugar, Marrow, Roſe-water, Eg2s, and Cream, 
mingle all theſe together ; put them in a buttered dith, 
in leſs than an hour it will be baked ; when its enough, 
ſcrape on ſugar and ſend it up. 


it To make Metheolin, 

1) MF Ake all ſorts of herbs, that are good and wholeſom, 
te) L as Balm, Mint, Roſemary, Fennel, Angelica, wild 
Time, Hyſlop, Burnet, Agrimony, and ſuch other feld 
«herbs, half a handful of each, boyl and ſtrain them, 
"and let the liquor ſtand until the next day ; being ſetled, 
x{uke two gallons and half of Honey, let it boylan hour, 
nad in the boyling ſcum it very clean, ſer it a cooling 
ws you do bear,. and when it is cold, take very good 
aarm, and put it into the bottom of the Tub, by a lit- 
)--tle and little as to Bear, keep back the thick ſetling 
fr[that lyeth in the bottom of the vellel it is cooled in : 
2 nhen tt is all put together, cover it with a cloth, and 
Ik it work very near three dayes; then when you mean 
0put it up, ſcum off all the Barm clean, & put it up in- 
baveſlel ; but you mult not ſtop it very cloſe in three 
talgir four dayes, but let it have ſome vent to work , when 
felt is cloſe ſtopped, you mult look often to it, a: d have 
theppeg on the top to give it vent, when you hear ir make 
litthnoiſe, as 1t will do,- or elſe it will break the vellel, 
mepmtimes make a bag, and put in good ſtore of ſiiced 
reaninger, ſoine Cloves and Cinamon, boyled, or nor. 
Mace 
vated How to make Ipocras, 

rolAke of Grains half a dram, take of Cinamon four 
, 04 ounces, of Ginger two ounces, of Nutmeg half an 
em. face, of Cloves, Mace, of each a quarter of an ounce, 
ſe all theſe well in a morter, and infuſe thein in a 
es lilplon of 1white-wine, four or five dayes, the vellei being 
«{-fueÞſe ſtopr, then pur to it a pound and half of ſugar ; 
inc the ſugar is diſſolyed, put to it haif a pint of roſe- 
ates ” waier, 
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water, and as much Milk let it ſtand a night, and then 
let it run through an Ipocras bag ;, then may you putit |» 
ina fine new runlet, if you purpoſe to keep it; or ifſ!® 
you ſpend it preſently, you may put it into certain pots 
tor the preſent. 


To Felly Lobſters, Crawfiſh, or Prawnes. ] 

T Ake a Tench and ſplit him from the head tothe 00 
tail, taking out the gills, and waih him in four £n 

or five waters very clean from the blood ; ſet as mud 
water on, as will conveniently cover him, in a broxf*. 
pan, preſiing him do:vn with a diſh or plate; let yorÞ* 
11quor be ſeaſoned with ſalt, wine-vinegar,clc ves,maf'* 
ginger, quartered nutmeg, five or fix Ba--leaves, : I 
taggot of ſieet herbs bound up together '-:bſerve tf 
let your liquor boyl with the fore-named ir.zredients,F*; 
before you put in your Tench) it being D9vIed takeitf® 
up, and waſh off all the looſe ſcales ; then rain tef** 
I:quor through your Jelly bag; and put to it a pre W 
of Izing-glaſs; being firſt waſht and ſteept for thtf® 
purpoſe ;, boyl it very cleanly, ard run it rhrough af 
Telly bag azain; then having your ſhell fiſh, lay thenf®: 
inaclean diſh, the Lobſters being cvt in {Nces. and th 
Crawfiſh, Prawns and Shrimps whole, run this Jelf(* * 
over them; you may make this Jelly of divers colouf® 
to garnili your diſh. 


Tn Stew Crabs. : 


Our Crabs being boyled, take the meat out of tix 
bodies of barrcls, and ſave the great cl::ws andtif d 
ſmall legs whole to garniſh your diſh; ftrain the meaſ/® 
with ſome Claret-wine, grated Bread, Winc-Vinegy| p& 
Nutmeg, Salt, and a piece of Butter ; ſtew them tofÞ, h 
ther a quarter of an hour, on a ſoft ſire in a Pipkily th 

and being {tewed almoſt dry, put in ſome drawn Butter, 
the yolk of an Fgg, a grated Nutmeg, with the juice 
| OransF* 
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Jranges beat up thick; then diſh the legs round about 
eſthem z put the meat into the ſhells and ſervethem. 
s 


1 To force Crabs. 

f hiv ſo many Crabs as you pleaſe, take the meat 
out of the Claws, and mix it with the meat of the 
» ({ody, the sKin and ſtrings thereof pick out ; and take 
y (ome Pine-apples, Piſtaches, and Artichoke bottoms 
4 [linced with the body of an Eele half boyled, but not 
; fry ſmall, with the meat of the claws before you mix 
jr (628 alſo a handful of Oyſters ; put to it a little grated 
 anchet, Nutmeg, Cinamon, Ginger, and Salt, with 
 ,pLemon cut 1n Dice, with the yolks of two or three 
of Eggs, and a quarter of a pound of Butter in ſinall 
y ts; make up this into a reaſonable ſtiff force meat, 
+i {force your ſhells, make the reſt into ſmall balls; and 
them into a deep tin diſh, and bake them gently in 
Oven; let your meat in your ſhells be a very tender 
what; when they come out of the Oven, add to them 
þ z{me drawn butter, and the juice of Oranges and Le- 
ens, diſh them with your forced balls round about 
| tf, ſtick them full of picked ſprigs of Paſte about 
Telff inches long, and ſtick upon your ſprigs fryed Oy* 

our ſo ſend them for a ſecond courſe. 


To make water Leach, 

| Ake a pound of ſweet Almonds, blanch them in 
fie blood-warm water, and throw them into cold wa- 
dthep beat them in a Morter with Roſe-water, and when 
mexf/are beaten to an Almond-paſte, put a pint of Roſe- 
conf more to them, and a pottle of fair ſpring water 3 
root about a quart or more of Rheniſh-wine: ſet theſe 
ipkn er in a skillet on a heap of Charcoals ; then add 
re about half a pound of Iſinglaſs, being before pulled 
:ceofÞeces and ſteeped in fair water for the ſpace of two 
anzP53 put to it ſome whole CE large T__ 

| x 
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tit boyl about an hour keeping it ſtirring, then ſtrax a 
It into a Baſon through a piece of Tiffany ; ſeaſon © 
with ſugar, roſe-water ; and a little oyI of cinamg n 
nutmeg, cloves and mace, with a grain of musk ty 

up, then ſet it on the fire again; you may take og 
ſome in a ſaucer to try its ſtrength; if it be too ſtroy 
you muſt add Reniſh-wine ; if too weak, boyl it long 
with Ifinglaſs , you may add alſo ſome juice of Lemon], 
ſain it again when it is boyled enough, run itinſ,, 
what colours you pleaſe. the 


To make a boyled Pud:ling. 

Ake two grated penny loves, and as much fu,. 

dryed in an Oven, ſeaſon it with Cinamon, Cloxy, 
Mace, Nutmeg and Salt; put to it four Eggs, caltngg,, 
away two of the whites; temper it with ſiveet Creat,,, 
put to it a handful or two of Raiiins, as many (fy, 
Trans» with about half a pound of Beef-ſuet minced, 
ſmall; let it not beſo thin, thar the Raiſins and Currayy;, 
fall to the bottom ; ſo waſh over a donble cloth wi 
Butter, and put it into a baſon or skillet ;, gather itt 
gether, and tye it cloſe, only give it a little libertyy 
riſe, let your water boyl betore you put it 10. 


Arother wav, bis 

FT Ake a Pint and half of Cream; and boyl itup ly 45 
4 ſomebeaten Cinamon and Nutmeg ; and whe! 

rs cold, beat to it fix Eggs, caſting away the white, 
three, ſeaſon it with ſuzar, roſe-water and ſalt; ii... 
cut two penny loaves in ſippets, and butter over acl *: 
as before, and pur it in a Balon, ſpread the ſippets! 
over the bottom of your Baſon. as alſo the ſides, Ui 
the cloth may not be perceived : then ſtrow on a hat 
fut of minced Marrow, and Dares not very ſmall; th, 
pour a lacleful of Cream or two all over, and BYþ. J 


over with ſippets again, then ſtrow a handful of V 
[V 
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[row and Dates as before, ſo do until allyour cream ard 
Woos is In: then lay it all over with ſippets on the top, 
Ll 9::d waſh them well over with butter : 10 gather up your 
Moth and bind it, when your pot boyls put him in. 
W' 4 baked Pudding after the Italion faſhion, correftcd. 
WT Ake a penny white loaf or two, and cut it in the 
gt T manner of dice : put to it half a pouud of Beet- 
Met minced ſmall, half a pound of Raiſins of the Sun ſto- 
Wired, a little Sagar, fix ſliced Dates, a grain of Musk, 
the Marrow of two bones, ſeaſon it with Cloves, Mace, 
Nutmeg, Salt and Roſe-water, then beat thre? Eggs 
| [ith about half a pint of Cream, and put it to your 
Mead and other Ingredients, and ſtir it together ſoftly 
Mythat you break not the Bread, nor Marrow: then 
ice ſome thin pieces of Apple into the bottom of 
tour diſh, that you bake it in, and put your Pudding 
thereon : bake it in an oven not ſo hot as for Manchet : 
Ryhen its enough, ſtick 1t with Cittern, and {trow it 
kr nith Sugar. ET 
ttt To blanch Mancher in a frymng- Pan. 
YTTAke twelve Eggs, calting þ7 the whites of fix, beat 
a them in three quarters of a pint of Cream : put 
Dit almoſt a penny Manchet grated, a little Sugar, 
.(Cloves., Mace, Nutmeg, and a little Roſe-water, beat 
4 theſe together, ard fry it in ſivcet Butter, as you 
Mfr a Tanſy ; when it is frycd,:vaſh it over with a little 
Bk and the juice of a Lemon, then tnrn it out on 2 
by Pate, diſh it, ſcrape on ſugar, and ſend it up. 


et Another w.:y. 
Rate four Manchets, and put them in a diſh 
with fix Eggs, twoquarts of Cicam, Cloves, Mace, 
Foſe-water, Salt, Suzar, with a handful or two of Cur- 
ans, and a poiind of Beef - fuet — with a —_ 
'Z It} 
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ful of Dates ſliced, all manner of good ſweet herh 
minced and ſtamped with a handful of ſpinnage, ſtrain 


out the juice of themadd thereunto Cinamon and Nyt- 


meg, beat all theſe together, put Butter in your dif 
with ſippets thereon, ſo put your Pudding therein and 


bake It. 
To boyl Pidgeons the French Faſhion. 

; Hp your Pidgeons, ſet and lard them, put then 

into a Pipkin with ſo much ſtrong broth as wil 
cover them ; when they are ſcummed, put to them z 
faggot of ſweet herbs, ſome large Mace, a handful of 
Capers, and Raiſins of the Sun ſhred ſmall, ſix quar- 
tered Dates, a piece of Butter, with the yolks of three 
hard Eggs minced, with a handful of Grapes or Bar 


berries, then beat two yolks of raw Eggs, with Ver| 


Juice and ſome of your broth, a ladle of drawn Butter, 
and a grated Nutmeg : ſo diſh it on ſippets, and layit 
round with ſlices of Bacon. 


To Foyl Mullet, or Pike with Oyſters. 
Ake a fair Mullet or Pike, truſs it round, and { 
on a pan of water, ſtrow into it a handful of falt 
and a handful of ſiveet herbs, make your water boyh ty: 
your Mullet or Pike in a fair cloth, and put him in you 
boyling liquor, with a pint of white wine Vinegar, 
let your fiſh boyl leiſurely until it ſwim, take the liver 
and a pint of Oyſters, with their liquor and alittle 
White-wine three or four blades of Mace, and a littl 
groſs Peppcr; boyl all theſe by themſelves, whet 
they are cnough, ſtrain the yolks of three or four Egg 
with halt a pint of Sack , add to it a lJadleful of drawn 
Butter, then diſh up your fiſh on ſippets, pour on your 
broth and Oyſters all over ; you may add roaſted Chel- 
nuts and Piltaches, ſo garrii it over with fryed Of 
ſters ; Tick it with Toaſts and Bay-leaves; and {row 
all over your diſh hard Eggs minced. 7 
| 
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To boyl Carps an honourable way, 
T2 two live Carps, or as many as you intend to 
boyl knock them on the head, open them in the 
bellies, and draw them clean; take heed you break nor 


the gall, waſh out the blood with a little Clarrer wine 


and fave it; ſalt them well on the bellies; ard ſave the 
ſcales, as whole as you can on them; ſet on your pan 
with fair water, and about a quart of Vinegar, a iaz- 
got or two of ſweet herbs, halt a dozen clove; of Gar- 
lick, ſhiced Ginger, large Mace, and quartered Nut- 
megs, and a handful and half of Salt, with a Lemon or 
two cut in ſlices; when your pan boyls, put in your 


, Carps upon your falſe bottom, and whilſt. they boyl, 


make your ſawce after this manner : take the body of 
a Crab or two, and put it into a deep dith, put to it the 
blood of your Carp and Claret wine (before. named) 
with two or three Anchovies, a little Time and Fennel 
minced exceeding ſmall, ſome Oylter-liquor, Vinegar 
and Salt, and half a doz2n Oyſters minced; let this 
ſtew up altogether, and be ready with your Carp; if it 
bethick, you may add Claret-wine, or Gravy, if none 
be offended ; when it is enough, grate a Nutmeg into 
It; and beat it up with the yolk of an Egg, and a little 
drawn Butter,6 pur it into half a dozen large Saucers ; 
it ought to be but little thinner than Multard ; then 
take up your Carps being, quick boyled, and diih them 
on a large Diſh and Plate, garniih the brims thereof, 
and underneath with Fennel, Flowers, or Orenge peel 
minced, garniſh your Carps with Oyſters frved up in 
Eggs, and put your ſawccrs on your diſh round your 
Carps, and ſerve 1t up. 


Anot er way to toyl 2 dif of erent Flownaers. 
V 'T Hen your Flown:lers are drawn,fcorh rhem 
the black tidc very thick, and put them ? 


1 
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great Diſh, pour on Vinegar, and ſtrow them over with| ive 
a handful of Salt, and when your pan boyles ſeaſoned|mo 
as before, lay in your Flownders on your falſe bottom|rap 
with their white ſides downwards ; they will be boyle[oft 
with about a dozen walms; take them up, diſh them in{oy 
a large diſh on ſippets, with the black fide upward, 
ard pour on drawn Butter all over them, grating ati 
a Nutmeg, and :cruiſe in a Lemon or two ; ſo garnil 
it with Lemon and ſend it up. 


To make a Haſh of Partridges or Capons. 

— twelve Partridges and roaſt them, and being 

cold mince them very fine, the brawns and wing, 
and leave the legs and rumps whole, (to be carbonz 
doed) then put ſome ſtrong Mutton broth to them, || 
g00d Mutton gravy, grated Nutmeg, a great Onion or [Wh 
tivo, ſome Piſtaches, Cheſnuts and Salt, then ſtew then, [tn 
in a large earthen Pipkin, or Sawce-pan, ſtew the Fyice 
Rumps and Legs by themſelves in ſtrong broth in ano- ſite] 
ther Pipkin, then have a fine clean diſh, then take ſome [na 
light French bread chipt, and cover the bottom of your [un- 
diſh, and when you go to diſh your Haſh, - ſteep the ſte { 
bread with ſome mutton broth, or good mutton gra- | wi 
vy 3 then pour the Haſh on the ſteeped bread, lay the pow, 
Icgs and tie rumps on the Haſh, with ſome fryed Oy- ho 
ſters, Piitaches, Cheſnurs, ſliced Lemon, and Lemon- 
pecl, yolks of tg95 ſtrained with rhe juice of Orange, 
and beaten Butter beat ro:zetlier, ard run over all; gar- 
- niſm your diſh with carved Orauz2% Lemons, fryed fr 
eſters, Cleſmuts and Piſtaches ; thus you may Ealk Þa; 
ay kind of Fowl, whether water or land. =. 


ws A rare Frinaly, 

© or ix Pigeons, and as many Chicken-peepers, be- 
® ing clean drawed, 1cn!d ind truſs them, head and 
.'} on, thenWt them, aid have ome Lambſtones and 
ſweet- 
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weet-breads blanched, parboyled, and fliced, fr 
moſt of the ſweet-breads tloured, have alſo ſome ſpar- 
ragraſs ready ;, cut off the tops an inch long ; the yolks 


= hard eggs, Piſtaches, the Marrow of ſix Mar- 


5” 3 3 Fa. == 


-oy--bones half the Marrow tryed green, and white 
ater ; let it be kept warm till it be almoſt dinner- 
time, then have a clean frying-pan, and fry the 
foul with ſweet Butter ; being f:nely fryed, put out 
the Butter, and put to them ſome roaſt Mutton-Gra- 
ry, ſome large fryed Oyſters, and iome Salt ; then 
jut in the hard yolks ot Eggs, and the reſt of the 
xz [ſnect-breads that are not fryed, the Piſtaches, Spar- 
5 Ingraſs, ard half the Marrow, then ſtew them well in 
> [the frying-pan, with ſome {rated Nutmeg, Pepper, 
or [a Clove or two of Garlick if you pleaſe) a little 
or (Vhite-wine, and let them be well ſtewed ; then have 
[tn yolks of eggs diſſolved in a diſh, with Grape-ver- 
he Fxice, or W ine-vinegar and a little Mace, and put it to 
& [te Friggaſy ; then have ſome llices of light bread in 
me [ia fair large diſh ſet on coals, with ſome good Mut- 
ur [6n-gravys then give the Frigaſy two or three walms on 
he ſþe fire» and pour It upon the ſops in your diſh ; garniſh 
2 with fryed ſweet-breads, fryed Oyſters, fryed Mar- 
he Jow, fryed Piſtaches, ſliced Almonds, and the juice of 
y- "oor three Lemons. 
n- | To muke a Brsk of Carps and other ſeveral Fiſh. 
e, | £ Ake the Carbolion for the Bisk, of ſome Jacks or 
r- ſmall Carps boylcd in half white-wine and fair 
ed ſring-water, ſore Cloves: Salt, & Mace, boyl it down 
| Þa Jelly, ſtrain it, and keep it warm for to ſcald the 
 B&; then take four Carps, tour Tenches, four Perches, 
50 Pikes, two Eelcs layed and drawn, the Carps being 
ded, drawn & cut in quarters, the Tenches ſcalded 
2- flleft whole, alſo the Perches and the Pikes all finely 
nd Faded, cleanſed and cut in twelve pieces three of each 
id Ft, then put them into 4 large ſtew-pan, with three 
t- quarts 
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quarts of Claret-wine, an ounce of large Mace, aqua 
ter of an ounce of Cloves, half an ounce of Pepper, [19 
quarter of an ounce of Ginger pared and ſliced, ſnd” 
herbs chopped ſmall, as tripped Time, Savory, fied i! 
Marjoram, Farſle-, Roſemary, three or four Bay-legreg'* 
Salt, Cheſnuts, -1:taches, ;ve or ſix great Onions; a 
ſtew all together on a quick fire: Then ſtew apottlet 
Oyſters, tne greateſt you can get, parboyl them i 
their own liquor, cleanſe them from the dregs, and w{ 4 
them 1n warm water from the grounds and ſhells: pq"! 
them into a P:pkin with three or four great Oni oa 
llled : then take 1:-ge Mace, and a little of their 
iquor, or a little Wine-vincgar or White-wine: te: th 
take twelve Flownders,being drawn and cleanſed fra th 
the guts, fry them in clarified Butter, with an hundr*? 
of large 5melts; being fryed ſtew them in a ſtew-pu Mz 
with ſome Claret-wine, grated Nutmeg, fliced Oran Cl 
Butter and Salt : then have an hundred Prawns boj Or 
led, picked, and buttered, or fryed : next bottoms 
Artichokes, boyled, blanched, and put in beaten Bu}, 
ter, grated Nutmecg, Sait, White-wine, Skirrets al 
Sparraegraſs, in the aforeſaid ſauce; then mince aPik 
andan Ecle, cleanſe them, and ſeaſon them with Clove % 
Mace, Pepper, Salt, ſome ſweet herbes minced, ſony.” 
Piſtaches, Barbecrries, Grapes, or Goosberrics, ſon 42 
grated Manchet and yolks of raw Eggs: mingle all ti 
aforeſaid things together, and make it into balls, 4 
force ſome Cabbare Lettice : and bake the balls, in” 
Oven: being baked, ſtick them with Pinc-apple ſee6 p 
and Piſtaches, as alſo the Lettice : then all the aforſ* 
ſaid things being made ready, have 2 clean large dll 6 
with large ſops of french bread, lay the Carps on the! S 
and between them, ſome Tench, Perch. Pike and Felt P 
and the ſtewea (;iters all over the other Fiſh: tie 
the fryed Sraclts and Flownders over the Oyſters ; ti 
the baliz, and Letrice, ſtuck with Piſtaches, _ 
ClOk 
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S 
.\ (chokes, Skirrets,Sparragrafs, buttered prawns, yolks of 
. [hard Eggs» large Mace, fryed Smelts,Grapes; ſliced Le- 
+1 mon, Oranges, red Beers or Pomgranats; broth it with 
+ the ear that was made for it, and run it over with bea- 
reaten Butter- | 


o To areſs Eggs in the Spaniſh faſhion. 
wy Tax twenty eggs freſh and new, and ſtrain them 
” with a quarter of a pint of Sack;Claret, or White- 
]yine, a quartern of Sugar, ſome grated Nutmeg, and 
«1 Salt, beat them together with the juice of an Orange, 
Jand put to them a litle musk, or none; ſet them over 
|the fire, and ſtir them continually, till they be a little 
od LICK, but not too much ; ſerve them, with ſcraped 
4 ugar» being put in a clean warm dih, on fine toaſts of 
-[Manchet, ſoaked in juice of Orange, or Sugar, or in 
In Claret, Sugar, or White-wine, and ſhake the Eggs with 
| Orange-Comfits, or Muskadines, Red and White. 


hol To dreſs Egas in the Portugal faſhion. 
,4QTrain the yolks of twenty eggs, and beat them very 
pi wellin a diſh, put to them ſome musk and roſe- 
oreſſater, made of ſve (1, gals vOyIcd thick in aclean skil- 
@nlf put in the eggs and ſtew them on a ſoft fire ; be- 
o-"l08 finely ſtewed,diſh them on a french plate, ina clean 
1;1/Wb, ſcrape on ſugars and tri-a the diſh with your fin- 
Jer. Other wayes, take twenty yolks of eggs, or as 
|nany whices, puc them ieverally into two Giſhes; take 
Jt the Cocks treads, end beat then, ſeverally for the 
ford Pxe of an hour z, then have a 17rup made in two ſeve- 
af Skillets, with halt a pound a piece of double refined 
-hen{Wgar, and a little musk, and amber-greaſe, bound up 
reeldoſe in a tine rag; {et them a -tewing on a ſoft fire 
hed they are eaoagh on both ices 3 then diſh them on a 
. theqpate, and ihake them with preſerved Piitaches, Muska- 


Artiflues, white and red z and green Citron fliced ; put. 
10k 


Dy 


into 


| -* c | 
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into the whites the juice of Spinnage to make then | 


nom 


To dreſs Eggs called in French Ala Augenotte, or 


the Proteſta: t way. jr 


| © pr twenty eggs» beat them together, and putt 
) them the pure Gravy of a leg of mutton, or the 
Gravy of roalt Beef, ſtir and beat them well togethe;, 
over a Chafhindiſh of coals, with a little ſalt : addto 
them alſo juice of Orange and Lemon, or grape-Vir- 
juice, then put in ſome muſhrooms well boyled and ſer 
ſoned; Obſerve as ſoon as your eggs be well mixel 
with the Gravy and other Ingredients, then take it 
off the fire, keeping them covered awhile, then ſer 
them with grated Nutmeg over them. : 


To dreſs 'Eggs in faſhion of a T anſey, 
Ake twenty yolks o: eggs, and ſtrain them on feſt- 
days, with about half a pint of Gravy, on fih- 
dayes with Cream and milk ; add fait and four macks- 
roons ſmall grated, as much bisket, ſome roſe-water, 
a little ſack or clarer, and a quarter of a pound of i- 
ger, put theſe things to them, with a piece of butter 
as big as a walnut, and ſet them on a Chaffin-diſh, 
with ſome preſerved Citron, or Lemon grated, or cut 
in ſmallpleces, or little bits, and ſome pounded Pilts 
Cches, being well buttered, diſh it on a plate, and brown 
It with a hot fire-ſhovel; ſtrow on fine ſugar, and ſtick 

it with preſerved Lemon-plll in thin flices. 


To areſs Poacht Eggs. 
Ake a dozen of new laid eggs, and the meat of four 
or five Partridges, or any roaſt Poultry, mince 
as ſmall as you can, and ſeaſon it with 2 few beatc! 
cloves, mace, and nutmeg ; put them into a diſh, witt 


a ladleful or two of pure mutton Gravy, and two0f 
ehree 


W" 
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three Anchovies diſſolved; then ſet it a ſtewing on 
Chaffin-diſh of coals; being half ſtewed,as it boyls, put 


in the eggs one by one; and as you break them, put by 
| oo of the whites, and with onee: d of your egg-ſhet, 
e yolks round in order, amongſt the meat; let 


ut ; 
fp ſtew till the eggs be enough, then put in a little 


erated Nutmeg, and the juice of two Oranges, put not 
in the ſeeds, wipe your diſh, garniſh it with tour or 
fve whole Onions, boyled and broyled. 


To butter Eggs upon Toaſts, 

Ake twenty eggs, beat them in a diſh with ſome 
| L Ffalt, and put Butter to them, then have two large 
rolls or fine manchets, cut them in toaſts, and toaſt them 
againſt the fire, with a pound of tne ſweet butter, be- 
ing finely buttered, lay the toaſts in "io clean diſh, put 
the eggs on the toaſts, and garniſhQour diſh with pep- 
per and ſalt, otherwayes halt boyl them in the ſhells ; 
then butter them, and ſerve them on toaſts, or toaſts 
bout them : To theſe eggs, ſomgtimes uſe musk and 
Ambergreaſe, and no Pepper. +» 


An excellent way to Butter Eggs. 

f Hes twenty yolks of new laid or freſh eggs; put 
them into a diſh with as many ſpoonfuls of Jelly, 

or mutton. Gravy without {at+ put to it a quarter of a 
pound of ſuzar, two ounces of preſerved Lemun-pill, 
ether grated or cut in thin ſlices, or very hittle bits, with 
ſome ſalt, and four ſpoonfuls of Roſe-water, ſtir them 
together on the coals, and being buttered, duh them ; 
put fome musk on them, with iome tine ſugar ; you may 
eat theſe eg2s co!d, as well as Lot, with a little cinamon 
rater,or without : Otherv. a7es, dreſs them with claret- 
wine, ſack or juice of oranges, nutmeg, fine ſngar, and 
alittle ialr, beat them well together in a fineclean diſh, 
with carved fippets and candid Piſtaches ſtuck in them. 


To 


cr C 
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To make Cheeſe-cakes. LUP 
| hk your Coffins, take half a pound of Floure, af? 
quarter of a pound of fine Sugar beaten in a mor.) 
ter, . two ſpoonfuls of Roſe-water, three or four yolksþ.*- 
.. of eggs ; make this intoa paſte, with cold butter, andſ,.. 
” two or three ſpoonfuls of milk; roll it into ſheets af; . 
broad as Trencher-Plates, an41 cut them round with| 7 
Jagging iron; then take three pints of tender Cheek. me 
curds, made of new milk; preſled exceeding dry fron |,;, 
the whey ; put to them about twelve yolks of eggs, and 
three whites, one pint of thick Cream, a pound of fine 
Sugar, ſome Nutmeg and Cinamon beaten exceeding 
ſmall, otherwayes oyl of the ſame ; three ſpoonfuls of E 
Roſe-water, and as much or more of Sack; beatal þ,; 
theſe together, adding a pound of ſweet Butter |;,,. 
melted, and ſo mfch grated Naples bisket or Mack |y,. 
roons, as will bring.-it into ſuch a body, that when you |,,, 
fay it with your ſp$on on your ſheets of Paſte, it wil 
not {o run adroady ht beat down the ſides ; fill your 
ſheets with three or tour ſpoonfuls of each, or at your þ, 
pleaſure; raiſe them and cloſe them at the corners, | 
and give them a quarttr of an hours baking in a gentle þ, 
{'. Oven. you may infuſe musk or ambergreaſe in them þ, 
| If you pleaſe, if this be too thin, ſo that it will run 
' abroad, ſetit on a heap of Charcoals, and hardea it, þ, 
but always keep it ſtirring, for it muſt be cold before | 
you uſe it. 


To make Donſets. 


Ake two quarts of ſiveet Cream, and infuſe a Nut- 
meg or two cut in pieces, two or three ſticks of 
Cinamon, and blades of large Mace, ſet it for ſome þ\, 
time upon the coals, but boyl not your Cream at all; 
then take fourtcen eggs, caſting by ten whites, and 


beat them to your Cream blood-warm, then run it 
through 


_”_ 
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rough a ſtrainer, and beat to it about half a pound 
upwards of white ſugar, four ſpoonfuls of Roſe-wa- 
xr, if you pleaſea little oyl of Cinamon and Nutmeg ; 
tm may colour ſome of your ſtuff with Cowſlips, Spin- 
Nyage, Violets, or Gillyflowers, and ſo have your va- 
ties at your Feaſt; your Coſfins are uſually after the 
AU:nner of high cups, about four or five inches high; 
#kmebake them in little cups of Chainy ; about eight, 
Utn, or twelve in a diſh is enough; you may ſtick your i} 
&Fhite ones with a ſliced Citron, and your coloured bo), 
r ith iced Almonds, and ſo ſerve them up. | 


K'l How to make a congealed meat, to be eaten cold, 

5 FAke a Calves head and parboyl it, then cut off all 
of T the meat from the bones and mince it ſinall, ſeaſon 
Jl | vith minced Sage, Time, and other ſweet herbs, and 
q hme Onion with them, as alſo beaten Pepper, Cloves, 
& Pkce, Nutmeg, Anchovies, minced, and a reaſonable 
MN Fantity of ſalt ; then take a narrow pdt or pitcher ſom- 
il ting high and ſmall, and put in two handfuls of the 
Wt Feat into the bottom of the pot ; then ſtrow in a little 
WU ficon thereon cut in dice, then put in two handfuls 
5 fore, as alſo minc*d Bacon thereon, till all the minced 
Ik Þ:lves-head is in the pot; cram it in hard, and ſtop 
IM Þe pot with a cork & a cloth, and let it boyl in a pot 
ut htothe neck» for the ſpace of ſix or ſeven hours, then 


lid. 

I» ke it off; let it ſtand tell it is cold, and then break the Aly M4 
I7 it, and the congealed colgur will be fitting to be ſent E's 3 
\the Table whole, or to be ſliced forth for ſecond v/v 
rſe; thus may you do Calves-feet, or Cow-heels, ſea- oF 


nit high with minced herbs, ſalt, ſpice and bacon. 1 


0 How to conoeal a T urkey or Capo, 4 
N' DArboyl either, and take the fleſh from the bones and FF” | | 
ll | mince it, the blackeſt fleſh by it ſelf, and the whi- 0 - 
by it ſelf ; then take a great Onion, a little Horie- 
Raddill:, 


t UI : 
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Raddiſh, and a little Time minced ſmall, ſeaſon it nit 

this, asalſo Mace, Nutmeg and Salt, with a handful 


fat bacon cut ſiwaller than Peaſe, and a handful g 
Welſtphalia-Bacon minced ſmall, mingle all theſe tops. 


ther with your fleſh, only the white by it ſelf, and; 
black in another parcel; then put a handful or mc 

into a Pitcher or narrow Pot, as aforeſaid, then put; 
handful of the black fleſh on it, and then the white. 
gain, ſo do till all be rammed into the Pot, then hx 
ving a quart of White-wine and nine Anchovies, wit 
two ounces of Izing-glaſs, boyled to the conſuming df 
half a pint thereof, ſtraia it into the Pot to your afor- 
faid Ingredients, and ſtop it cloſe with a cork and: 
cloath, and boyl it in a pot of water, your Pitche 


ſtanding up to the neck, for the ſpace of ſix hour;|- 


when it is cold, break your pot, and it will be in a Col 
Jer; you may ſlice it, or ſerve it whole in a Coller, 
if you have three little pots, you may divide it in three 
and fo ſerve it in three little Collors at a Feaſt ; thek 
kind of meats ought to be ſeaſoned high. 


How to make ſmall Pindents to fry for firſt Courſe. 

: hp one pint of Flour, and as much grated bread, 
eight Eggs, caſt away the whites, or five noel 

of, beat it to a thick batter, with Cream, Roſe 
water ar'd Sack ; ſeaſon it with beaten Cinamon, Gin 
ger, Nutmeg and Mace, put to it a handful of par- 
boyled Currans, and a handful of minced Marrow, f 
not Beef-ſuet, add Salt, then let your pan be hot witl 
clarified Butter or ſweet ſuct, then drop it in by ſpoot- 


5 
M 


fuls, and when they are fryed on both ſides, diſhthen 


up on a diſh and plate, and ſcrape on ſugar ; you may 


add a handful of ſugar to the batter. 


Hm 


» L 
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How to make rich Pancakes, 


of 
0 
9 FAke a pint of Cream, and half a pint of Sack, and 
i þ the yolks of eighteen Eggs, and half a pound 
of ſugar, ſeafon-1t with beaten Cinamon, Nutmeg, 
ty] Mace, beat all theſe together for a good ſpace, then 
2] put in as much flour as will make it fo thick as it may 
| run thin over the pan ; let. your pan be hot, and fry 
It] them with clarified Butter ; this ſort of Pancakes will 
«} not be criſp, yet it is counted a 'rare way amongſt the 
-| Gentry. 


(2 Another way to make them criſp. | 
ter] 4" Ake the ſaid ingredients, only put no ſugar into 
5;]-4 your batter, 'and put in but fourteen eggs, caſt 


:0-] way the whites of nine, let it be as thin as it can run, 
er;| fry them criſp, and ſtrow ſugar on them when you ſend 
re,| them up. 


How to fry aleg, breaſt, or neck_of Lamb. 


pieces,” and'take about fix- yolks of eggs, put to 
ert-Ithem Time, ſweet Marjoram, and Parſley minced ſmall, 
ole ad a grated Nutmeg,and a little Mace beaten,add Salt, 
all-|ad beat it all together with your yolks; let your pan 
PJ-Iikt hot with clarified Butter, anddip your ſlices of Lamb 
into your eggs and herbs, and fry it ſoftly : when it 
tfryed enough on both ſides, put in a little White- 
0o-trine, Gravy, and ſtrong Broth, beaten with the yolks 
f two eggs, a ſliced Nutmeg, the juice of a Lemon, 
Md fome drawn Butter, ſhake it till it boyls in your 
ming-pan, and pour it into your diſh upon ſippets; if 
0 love it ſweet and ſharp, add to your Lear White- 
ve, Sugar, and Vinegar, inſtead of ſtrong Broth. 


Hm 
Q How 


7 —_ your Lamb, and parboyl it, then lice it in thin 


C C 


226 Rare Receipts itn Cookery, 


I 5 How to make a green Frigaſy of Chickens. 


_—_— four Chickens, and boyl them almoſt enough, 
&. . then-cut them in-pigces, then take a good hang- 


ful of Parſlee ſcalded green, and mince jt ſmall, and 


put it- into the yalks-of--eight eggs, put to it ſome 
minced. Time ;and-grated Nutmeg, your pan being hot 
with clarified Butter, dip in your pieces of Chickens 
into the green batter, and put them into the frying- 
pan, and when they are fryed gently-on both ſides, put 
to them a,Lear of White-wine, beaten with three yolks 
O: eggs, and Parſlee boyled green, minced ſmall, with 
a Lemon cut dice wayes, and a little Sugar and Vine- 
gar, ard keep them 'thaking in the pan till they boyl; 
then put them into a diſh, and ſerve them up upon ſip- 
pets; . you may add Gooſ-berries or Grapes to them in 
the ſummer ſeaſon, and in the Winter Skirrets or Pota- 
toes over them. | 


A fryed meat in haſte for the ſecond courſe. 


Ake a pint of Curds made tender of morning Milk, 
preſſed clean from the Whey, -put to them ane 
handful of flour, ſix eggs, caſting away three whites, 
a little Roſe-water, Sack, Cinamon, Nutmeg, Sugar, 
Salt, and two Pippins minced ſmall, beat this all toge- 
ther into a thick batter, ſo that it may not run abroad; 
if you, want wherewith to temper it, add Cream ; whe 
they are fryed, ſcrape on Sugar, and ſend them up, it 
this curd-be-made with Sack, as it may as well as with 
Rheanet, you may make a Pudding with the whey there 
of rhus. 
| How to make a Pudding with-Whey. 
Ur intoa quart of Whey one pound of Butter, on 
| penny rollcut very thin in llices, a ſtick or twodl 


Civamon, ſome large Mace, and let it boyl all togeti®, 
i 


ak 
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half a quarter of an hour, then cool it, and beat to it 
ſix eggs, calt away three whites, you may add Almonds 
beaten, Dates cut in quarters, Marrow, Sugar, Roſe- 
water and ſalt butter ; your diſh having a garniſh about 
the brims, it will take a quarter of an hours baking ; 
when you make Sack and Pottage, as is taught in my 
firſt Book, you may make uſe of the Whey thereof, if 
you make not a Cawdle with it, as you may do if you 
pleaſe. | 


How to make Apple-pyes to fry. 

Ake about a dozen Pippins , pare them, cut 
them, and almoſt cover them with water, and 
amoſt a pound of Sugar, let them boyl on a gentle 
fire, cloſe covered, with a ſtick of Cinamon, minced 
Orange pill, a little Dill-ſeed beaten, Roſe-water ; 
when this 15 cold and ſtiff, make is into a little paſty 

with rich paſte. Ong 


How to make a boyled meat, a forced meat, a diſhof Collops, 
and a roaſt meat, and a baked meat, of a leg of Veal, 
with ſome other ſmall inpredients. 


| re, for your boyled meat, take a ſinall knuckle of 
the ſaid leg, and about a pound of good middling 
Bacon, take off the rhine and the inſide, and cover both 


*| 1n a little pot with ſtrong Broth, when it boyls and 13 


ſummed, put to it two whole Onions, and a good fag- 
zot of ſweet herbs,a little whole Pepper and large Mace, 


it | when it is almoſt boyled, take an handful of Spinnage, 


235much Lettice and Parlilee, and hack it three or four 


"| times over with a knife, and put it into your Broth and 


Meat, add ſome minced Time and ſweet Marjoram, let 
them have a quarter of an hours boyling, when It 1s _ 
enough and ſeaſoned with Salr, beat to it the yolks of 
three eggs, and diſhthe Knuckle of Veal on fippets, and 
Cut the Bacon round abont, and over it; then pour on 

Q 3 YOUr 
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your broth and herbs on the meat, garniſh your diſh 
with Lemon and ſerve it up; inthe Winter time you 
may make Barley broth of the ſaid Knuckle, and leaye 
out the Bacon. ; 

Then ſplit your Fillet of Veal down by the bone, 
and of the ſinewy part make two or three large Col- 
lops, as broad and as long as half a ſheet of white- 
paper, by beating of them thin with a Cleaver; then 
cut twodiſhes of Collops very thin, and hack them more 
thin with the back of a knife; take half theſe Collopy, 
and fry them brown in clarrified butter, then put them 
into a Pipkin with ſtrong broth, Claret-wine, Gravy, 
two Anchovies, a handful of Oyſters, two Onions, a 
faggor of ſweet herbs or time minced, ſtew them up 
together. when they are enough, add a grated Nut- 
meg and drawn Butter, and diſh them upon ſippets. 

For the roaſt Olives, take the other half, the thin 
Collops being ſpread abroad, ſeaſon them with Cloves, 
Mace, Nutmeg and Salt, then take a good handful of 
ſweet harbs, parſlee and ſpinnage, mingled together 
with a piece of beef ſuit, the yolks of hard Eggs, 
put to it a handful of Currans, & ſeaſon it with Cloves, 
Mace, Nutmeg, beaten, falt and a little ſugar ; fo 
pat the yolks of four new Eggs, and lay part there- 
of upon all the Collops, and roll them up cloſe; fo 
ſpit them croſs wayes on a ſmall ſpit, and let them roaſt 
with a diſh under them, having therein the reſt of 
the herbs, if any left, put a little Claret-Wine and 
Vinegar 18to the faid diſh; when your Olives are 
roalted, draw them into the ſaid diſh, and ſet them 
on a tapitt.of Coles, and let them boyl, then put to 
them a ladleful of drawn butter, let your ſauce be 
ſharp ſweet, by adding a little ſugar, diſh them up, 
and pour the ſauce oyer them, and garniſh them with 
Lemon. 


Then 


F 


| 
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Then take the reſt of the meat nndiſpoſed of, and the 
pieces that you could not well cut in Collops, & parboyl 
it, and mince 1t with more Beef-ſuet than it ſelf contains 
to,alſo three Pippins,ſome Dates,a little Orangado,ſea- 
ſon it with Cloves, Mace, Nutmeg, Cinamon, then take 
the one half of this minced meat, and add Sugar, Roſe- 
water, anda handful of Currans thereto, of this meat 
make one dozen of ſmall Petetes, about the bigneſs of a 
Gooſe egg, cloſe them and bake them, and when they 
are baked, put to them Verjuice, Sugar, bcaten up hot 


. 


them up to the Table. 

For your forced meat, take the reſt of your min-' 
ced meat, and mingle it with a good handful of ſeer 
herbs, Spinnage and Sives, a little Bacon minced, then 
put a little Sugar and Vinegar, the yolks of halfa dozen 
hard eggs, and as many raw eggs, ſo make it up into 
2 body very tender, with grated Bread, and lay it all 
over your three large Collops, and roll them up cloſe, 
bake them in an Oven, and when they are baked, lice 
them out into a diſh, add Butter, Vinegar, and Gravie, 
to the liquor that they were baked 1n,for their Lear ; ſo 
have you five diſhes, boyled, fryed, roaſted, baked 


. [and forced. 


A Fridayes 4: mad: with Barley. 

To a quarter of a pound of perled Barley, & boyl 
it until it begins to break, then put 1t into a Cul- 

kndor, and ſet on your skillet with other liquor, and 

ſhen it boyls, put in the Barley again, and let it boyl 

ill it be very ſoft, then ſtrain the water from it, then 


ake a quarter of a pound of blanched Almonds, 6: beat 
tem in a Morter,when they are almolt beaten, beat your 
karley with them, then put to it ſome of the ſaid liquor, 
little Sack », Roſe-water, ſeaſon it with Sugar, 
\utmeg, - Cinamon, 2nd boyl them well together 


Q 3 Cl 


with the yolk of an egg, ſo Icrape on Sugar, and ſerve 
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on a Chaffin-diſh of coals, when you ſend it up, add a 
ladleful of drawn Butter, ſcrape on Sugar. 


For a Friday, to make a diſh of fryed toaſts. | 
% fam a ſtale two penny loaf or two, and cut them [" 
in round ſlices throughout the loaf, ſoak them in 
Sack and ſtrong Ale on the one ſide, then dry them ona [in 
pye-plate on that ſide, do ſo to the other fide, then take [th 
the yolks of a dozen eggs beaten, ſeaſoned with Nut- [Ct 
meg and Cinamon, dip your toaſts therein, your pan |a 
being hot with clarified Butter,put them in and fry them 
brown on both ſides, and diſh them up, and pour on 
them Butter, Roſe-water, and Sack drawn together, fo [jut 
ſcrape on Sugar. br 
Another Friday, or Lent diſh. 
Akea pint of flour, put to it three yolks of eggs, 2 
little Butter, a little Sugar, Cinamon beaten, and 
Nutmeg grated, & make it into a {tiff paſte with Cream 
& Roſe-water, then Roll them our into very thin ropes, 
and gage them round your pan, being hot with clarified 
Butter : fry them quick away, but burn them not ; take 
them up, and let them dry, then dip them in the |: 
yolks of eggs, being ſeaſoned with Cinamon and Nut- 
meg, and fry them of a good yellow colour, and diſh Fg 
them, ſcrape on Sugar. 


A ſecond courſe-diſh in the beginning of the Spring. 


Ake of Primroſe-leaves two handfuls,8 boyl them, 
{cruiſe the water from them, & mince them ſmall, | - 
three Pippins, ſeaſon it with Cinamon, put to it halfa PR 
handful of dry flour, and the yolks of eight eggs, only 
two whites of the ſame, mingle this together, adding a ft. 
little Sugar, Cream, and Roſe-water, your ſtuff mull Fte- 
be thick that it run not abroad, your pan being hot | 


with clarihed Butter, drop them in by leſs than | pow | 
uls, 


W-”--."Y 
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diſh them, and ſcrape on ſugar, 


| To make a made diſh. 
i | "Ake a quarter of a pound of Almonds, and beat 
them imall, and put in Roſe-water in their beat- 
a |ing that they may not oyl, ſtrain them into Cream, 
e [then take Artichoke bottoms and Marrow, your 
[Cream being boyled with Dates, Sugar; whole Ci- 
n |amon, large Mace, and Nutmeg, cool your Cream, 
nd beat in the yolks of four eggs, then pour in your 
|ſream into a diſh, garniſhed with Paſte on the brime, 
zut on your Artichokes and Marrow, and 'bake it 
br a quarter of an hour, yoo muſt take out the 
nhole ſpice. p 


An excelleat way. how to Lroyl Eeles, 
Ake the great Eeles, ſuch as you ſpitchcock, or 
5, [1 others, and flea them, and cut them into lengths 
ed out four inches, and ſcotch your picces very thick 
ke ith your knife, then baſte them. over with Butter in 
he tt ſcotches, then having one Onion minced finiall; 
1t- fith more Time than it, a little ſmall Pepper, Nut- 
ih Ig and falt, caſt all this to your Eeles, and rub it in- 
the ſcotches, your Gridiron being very hot, lay it 
,, and let it broyl ſoftly; for your ſauce, take a lit- 
k Oyſter-liquor, boyled with Time, Nutmeg ard 
wn butter ; otherwiſe drawn butrer it ſelf. 
1M 
all, How to butter'a diſh of eggs with Anchovies, 
fa NReak your twenty Eggs into your Butter in a diſh, 
nly V as at other times, and ſet them on coals, then take 
2 fit Anckovies, and diſſolve them in ſix ſpoonfuls of 
wſt fite-Wine, and ponr them into your Eggs, then 
hot Ping one handful of Piſtaches beaten ſmall in a Mor- 
on- F,put them into your eggs with a guartcr'of 2 pint of 
uls, Q 4 Mnt= 


| |fulls, and fry them on both: ſides as criſp-as you can, 
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Mutton Gravy, if you pleaſe, you may leave out your 
White-wine, and diſſolve your Anchovies in Mutton 
Gravy, let not your eggs be too ſtiff; then having adih 
full of toaſts cut in large ſippets, lay your eggs by ſpoor- 
fuls on the toaſts, or elſe diſh them other wayes, vith 
the toaſts about them, and on the brims of the diſh, 


How to fry a diſh of Cheeſe, 


Ake a quarter of a pound of good Cheeſe, or Pa:|{ 
myzant,and grate it;put to it a little grated bread, 

a few Caraway ſeeds beaten, the yolks of as many egy ( 
as will make it into a ſtiff batter, ſo that it will not ru, 
fry it brown in Butter, and pour on drawn Butter wit|r 


Claret-wine when they are diſhed. - 
How to broyl a leg of Pork, - 
U 


Akepart of the Fillet,and skin it,and cut it into thi fr 
Collops, then hack them thinner with your knift 2h 
then take Sage,and alittle Time minced exceeding ſmal 
with a little ſmall Pepper and Salt,and ſtrow over then 
then put them upon your Gridiron, ſo ſtrow the oth 
ſide with your ſeaſoning, and broyl them on both ſides 
for their ſauce, take Muſtard, Vinegar, Sugar, a\- _ 
drawn Buttcr, ſo put your Collops thereon. 


'. How toroaſt the ſaid Collops. 
V Hen they are cut and hacked, as aforeſaid, tht! 

take one handful of ſweet herps,with ſome Sag! 
and Spinnage, mince them ſmall with Beef-ſuet, and 
little flack of the Hog, ſeaſon this with Mace, Nutme& 
Pepper: beaten, and Salt, ' ſo ſtrow it all over yo! 
Gollops; and -roll them up, and ſpit them as you « 
Olives; [make ſauce with the ſajd herbs, with Muſtary — 
Butter and Sugar; -when they are roaſted, draw ti 
and diſh them. © : Ho 


. '> } 
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How no make a Palate Pye, 


IT Ake one fat Capon or Fowl, and cut him into ſmall 


pieces, ſeaſon him with Mace, Nutmeg, minced 
ſyeet herbs,and a little ſalt, and put this in the botton 
of your Coftin, then take two dozen of Larks, or other 
ſmall fowl, and force them with the aforeſaid ſeaſoning, 
adding the yolks of three eggs, with ſome Bacon min- 


.|ced, and force them, filling their bellies, and lay them 


in upon your Capon in the CoJin, then ſeaſon half a 
dozen Lambs ſweet breads, being cut in pieces, and if 
in the ſeaſon, ſome ſtones, and boyled Palates ſliced,and 
hard eggs, place all theſe between, with ſome forced 
meat balls, as big as the yolks of eggs, and alſo yolks of 
eggs boyled hard, and according to the ſeaſon Arti- 
chokes, or Oylters in Winter; cloſe your pye with 
Muſhrooms 1n it, and butter, and make a Lear of ſtrong 


"Broth, Gravy, Anchovies, or as rich as you can with 


2 hogo. 


d \ | 


[AAAS SAVER EVEE 


Very rare and moſt choice 


LECEIPT 
Preſerving, Conſerving, and + 


For all manner of 
Candying, &c. 


_— —_— 


To Preſerve Pippins, 


Ake and ſlice them round. as thick as half a 
Crown:, and ſome Lemon-pill (in ſlices) 
amongſt them : Orellſe cut like Orange-pill, 
or {mall Lard ; being boyled and cut in the 

e manner ; then make the firrup weight for weight, 
t - being well ſcummed clean, and clarifed, pur 
your Pippins, and boy] them up quick; to a pint 
'water add 2 pound of Sugar; or a pint of Claret 
 White-wine; ſo you may make them of different 
llours. 


Another Way. 


Ake three pintsof Conduit-water, nine ſpoonfuls of 
Roſe-water, two pound, or more, of Sugar, boy! 
together, ſcum it clean, then pare and core them, if 
1 intend to keepthem long ; weigh them, after they 
eſo done, and untoevery one of your Apples, add a 
pound 
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und of ſugar ; but if you keep them not long, pg! ,.. 
45 many as your firrup will boyl; and let then ke p le 
(being often turned) about three hours or more ; vw © 
they are enough, the firrup will be like a Jelly : Af I 
this way you may Preſerve all ſorts of Apples. 


ar 
| 


Another way to Preſerve them Green, 
Ake them when they are ſmall, and green off th 
tree, and pare four or five of the worſt, cut th; 
all to pieces, boyl them to pap in a quart of fair wat 
then pour the liquor from them into a baſon; u 
put to them one pound of refined Sugar, add totix 
as many green Pippins, unpared, as your liquor willgd,, 
ver; let them boyl ſoftly ; and when they are enougf;; 
or as tender as Codlings, take them up, and peel offthf,, - 
outermoſt white skin, then will they begreen, boyl the 
again in your ſirrup, until it be thick, for your keepin 
allthe Year. x ) 
as 
To Preſerve Apricocks. _ 
Ake of Apricocks and Sugar, of each one poundþ,.. 
clarifie your Sugar with a pint of water, and whet 
it is made perfect, put it into a preſerving-panztogeth 
with your Apricocks, ſo let them boyl gently ; whe: 
they are enough, and your firrup thick, pot them, ani 
keep them for youruſe: In the like manner you may dc 
your Plumb, or Pear. 


J 8: 
mal! 


| 
We 


tthe 
Another way. 


Ake them when they are green and young, thith 7 

you may thruſt a needlc through ſtone and all, buth ſ 

all other Plumbs muſt be taken green, and at the highelþ;j. 

rowth; then pnt them into indifferent hot water toy, 

reak them, let them be cloſe covered therein, untilith; £ 

will come off with ſcraping,all this while they willlo0k 

yellow; then put them intoanother skillet of hot m_ 
al 


— 0 
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{#41et them there remain untilthey turn perfect greens 
$-n take them out and weigh them, and add to them 
J like quantity or more, of the beſt refined Sy- 
Er, _ the white of anegg: So keep it preſerved for 
wr U1C. 


Another way to Preſerve them Ripe. 


"TToneand weigh them with the like quantity of Su- 
4 gar; parethem, and ſtrow on the Sugar; let them 
"main together, until the moiſture of the Apricocks 
"Eh diſſolved the ſugar,and are come to a firrup ; then 
them on a ſoft fire, but have a care they boyl not, 
etl your ſugar beall melted ; then boyl them a pretty 
Ace for half an hour,keeping them ſtirred in the firrup; 
"Tn ſet them by for two hours, and boyl them again 
*Itl your firrup be thick, and your Apricocks look 
ar; Boyl up the fſirrup higher, then take it off; 
| when it is cold, put in your Apricocks into a Glaſs, 
Gally-pot; being well cloſed up, keep them for 


id r uſe. 


het 
h 

net 
I! 
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To Preſerve Pippins Red. 


Ake of the beſt coloured Pippins, being pared, 
with a Pearcer, bore a hole through them -. 'cnen 


the ſirrup for them, as much as will cover t.rem ; ſo- 


them boyl in a broad preſerving pan, put into them 
iece of Cinamon-ſtick; ſo let them boyl cloſe covered 
hath leiſurely, turning them very often, or elſe they 
ith ſpot, and the one ſide will not be like the other ; 
Wtthem thus boyl, until they beginto Jelley, then take 
vn up and pot them : You may keep them all the 
: ;f for your uſe. 


el, Ts 
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To Preſerve Pears. 


hg them when they are new gathered,being [ 
and mellow, put them into your pot with ahi 
ing of V ine-leaves dryed in the bottom thereof. then 
a laying of Pears, and on them anotier of leaves, {il 
until your pot be full; then pur in ſome old wine, wt! 
a weight on the top of your pot to keep them downgi# 


the Pears ſwim not, and ſo Preſerve them, £1 
fa: 
Another way for white Pippins. qu 


r 
Ake fair large Pippins after Cardlemas, parethe 

.& and borea hole through them, as you did bel: 
for the red; take a weak firrup, and let them hy" 

until they be tender; then take them up and boyl jaff 4 
frrup a little higher, and put them up in a Gallyd* 
let them ſtand all night, and the next morning 
{irrup will be ſomewhat weaker ; -then boyl the fm! 
again to its full thickneſs, ſo pot them for your uk 
the year; if you would have them to have a morepl**1 
ſant taſte than the natural Pippin, put in one grant" 


Musk, and a drop of Chymical oyl of Cinamon, af? 
_that will give them'a pleaſant taſte. Ur1 
: To Preſerve Medlars. 


ape the vveight of them in Sugar, adding to e 4 A 
. pound th.reof, a pint and half of fair water, * - 
them be ſcalded therein, till their skin will come «v7 
then take them out of the water, and ſtone them atiÞmt 
head; then add your Sugar to the water, and boyl tiq*t 
together; then ſtrain it, and put your Medlars thert [th 
let them boyl apace, until it be thick ; take them ff 


the fire, and keep them for your uſe. T Ul 


* \ 
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To Preſerve Peaches. 


5 a pound of your faireſt and beſt coloured 
IL Peaches, and with a wet linnen Cloth wipe the 
ite hoar of them; parboyl them in half a pint of 
\White-wine, and a pint an half of running-water, and 
: Sing parboyled, peel off their white skin ; then weigh 
Hem, and to every pound of Peaches, add three quar- 
rs of a pound of refined Sugar, diſſolved in a quarter 
Fa pint of White-wine ; boyl it almoſt to the height 
farrupa quarter of an hour, ar more, if need 
xquire, ſo put them up, and keep them all the-year 
r your ule. 


«| LS 


Another way. 


1" Ake your Peaches,and put them into ſcalding hot 
vu H water, till you can pull off the skin ; then take 
oJ-Roſe-water and Sugar,and boyl it until it bethick ; 
ca put your Peaches therein one by one, ſtrowing on 
1{#2r; and as they melt,ſtrow on Sugar about four or 
pl* times more; and let them boyl, witha ſoft fire, un- 
ainþthey be tender ;, Obſerve to keep them covered while 
of burly then take them out, and preſerve them for 
ur uſe. 


Another way. 


FAke a dozen or twenty young Peaches, part them 
| in two, and takeout the ſtones ; then take as much 
ear as they weigh, with ſome Roſe-water, put in 
attÞarPeaches, and makea firrup, that it may ſtand and 
| the$& to your fingers; boyl them ſoftly a while, then 
erthem if a dilh, and let them there ſtay for two or 
\ f;aſjce dayes 3 then ſer your firrup on the fire, boyl it up, 


t in your Peaches, and ſo preſerve them for your 
N 


c 
Yr 
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To Preſerve Qzuinces. 
"Ake of Quinces a pound, and core them parhy| 
and peel off the outermoſt white skin, weigh a 
add to them a pound of refined Sugar ; then cover, ay 
boyl them over a gentle fire, adding to them a ſtick 
two of good Cinamon, cut in imall pieces ; and fo ſi w 
them continually, that they may be well coloured  y, 
every {ide, and when the firrup 15s come to the hei pu 
of a perfect Jelly, then take them off the fire, for thl {, 
higher your firrup is, the better will your Quinta th, 
keep. th 


al 


Another way to preſerve them white or red. Wi 
= and core your Quinces, that muſt be whit] g, 
put them in fair water two or three hours, taketh je 
weight of your Quinces in Sugar, put them in as mul} gn, 
water as will make the firrup to cover them ; letywſþ, 
ſirrup boyl, a little before you put your Quinces it 
after let them boyl apace,until they are tender and clex 
then take them out, and boyl the firrup by it ſelf a litth» 
while; when they are cold, put them into your Pots T 
Glaſſes for your uſe; if you would have them red, ph; 
them into your Sugar raw, cover them cloſe, and bo _ 
them ſoftly until they be red ; they mult not at all thgy 


put in cold water. | the; 
pou 
To perſerve Gooberries. {tt 


"Ake of the largeſt of your Goosberries, but nf, 
through rip«, pick all the ſtalks from them, wall, 
them clean; taxe a pound, ſet them on the fire untſ;g 
they be hot, then take them off, and let the liqudlthe, 
run from them, then take ten ounces of hard Sugars 
four ounces of Sugar-Candy, clarifte it with a pint%p. 
water and the white of an egg, and boyl it to athi 


ſirrup, then put in your Goosberries, let them boy! 
wall 


% 


"Rs 
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walm or two ſo, betwixt hot and cold put them up, 
and keep them all the year for your uſe. 


Another way. 

li Ake your Galcoyn Gooſ-berries, which are of the 
largeſt ſort, ſet a pan of water on the fire, and 
n when it is luke-warm cover them cloſe, keep them 
warm half an hour; then have other water as aforeſaid, 
put them into that, after the ſame manner coddle them 
three times over in hot water, until they look green ; 
then pour them into a ſieve, extratt all the water from 
them, then add as much clarified Sugar as will cover 
them, let them ſimper leiſurely cloſe covered, which 
| | will make them look as green as Leek-blades; ler them 
tl fand ſo for an hour, then take them off the fire, and 
Wltthe firrup ſtand until it be cold; then warm them 
IN once of twice, take them up, and let the ſtirrup boy] 
Ul by it ſelf ; ſo pot and keep them for your uſe. 

0; | 


ex, EIT Avother way. 
Ittk —_ of your biggeſt Gooſ-beeries, with their ſtalks 
59 L on; then prick three or four holes in each of them; 
| Mtake to every pound of Gooſ-berries a pound of Su- 
far, and lay the moſt of your Sugar in the bottom of 
ll tour pteſerving-pan, lay your Gooſ-berries one by one 
thereon, then ſtrow more Sugar on them, to each 
yund of Gooſ-berries add four ſpoonfulls of water, 
ſt them on a Chatin-diſh of hot embers, let them 
- Mfknd uncovered a pretty while before they boyl, but 
Wilt too long, for it will make them red let them 
Wnt ſeeth too faſt, put the reſt of the ſugar upon 
1WWNthem as they boyl, and it will keep them from break- 


rang: when they are enough, put them up for your 
INTU Me, 


#* 
1 3, 
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| To preſerve Mellacatons. b 
hh and parboyl them in water, then peel off the |? 

IJ outward skin; they will boyl as long as a piece | 
Beef, therefore you need not fear the breaking of then; r 


when they are boyled, make a firrup of them, as yoj! 
do of other fruit, and keep them all the year. m 
Ve 

To preſerve Damſins. fl 


Ake thoſe which are large and well coloured, but" 

not through ripe, then they will break; pid|#! 
them clean and wipe them one by one; weigh} 
them, and to every pound of Damſins, you muſt ad( 
a pound of Barbary Sugar that is white and good, dif 
ſolved in half a uu or more of water, boyl it almoſt 
to the height of a ſirrup, then put in your Damſin, 
keeping them with continual ſcumming and ſtirring 
with a ſilver ſpoon ; let them boyl until they be enough, |! 
on a gentle fire; then may you take them up, an 
keep them all the year. | 


Ather your Damſins in a fair day, and twodayes 
before you preſerve them; let none be bruiſed, 

but all full ripe, or elſe they will not be well coloured; FF » 
put unto every pound of them, a pound of fine ſugar, | vc 
add to every pound a ſpoonful of Roſe-water ; put your f 
Damiins one by one in a fair platter, then put chem on}* | 
a Chaſin-diſh with Embers, not too hot, caſt on themp*! 
ſo much {ugar as the Roſc-water will melt, before you | 
ſet them on the fire ; and when your platter is warthÞ* 
caſt on halfyour ſugar; let your platter be but as hotÞ© 
as you may ſufter your hands on it, turn them not, Kr 
until there be as much firrup as will bear them up, and 
then turn then, but let them not ſeeth when you 0 


go, then caſt on the reſt of your ſagar, and they -y A 
breatÞ I 


Another way. T 


'P 
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break on both ſides, but let them lye in ſirrup a little 
+| while, then turn the broken ſides downwards again, 
Flandlet them ſeeth ſoftly a little while, then turn them 
nt 2 often as you will; tet them ſeeth until you think 
(they are enough, but not boyl too long, for it will 
make them tough and ſpoyl their colour ; ſcum thent 
rery clean, and when they are cold, put them up in 
zlaſſes; putting into it fonr or five Cloves, with as ma- 
at (19 ſticks of Cinamon an inch long ; thus may you do 


[mth any kind of Plumbs ; but you muſt put no Cloves 
ph | Cinamon to your white Plumbs. 

- | To preſerve Grapes. | 

of 1 Ake them very green, ſtone and cut them into Lit- 
in | tle bunches; then take the like quantity of refi- 
ing ſugar finely beaten, and ſtrow a row thereof in 
gh, Nour preſerving-pan, and a laying of Grapes upon it; 


more ſngar on them ; put to them four or five ſpoon- 


nd . 
"ik of fair water, and boyl them up as faſt as you can. 


Another way, 

Ake yonr Grapes when they are almoſt ripe, cut 

off their ſtalks, and as you ſtone them pur on ſu- 
z take three quarters of a pound of ſugar, to eve- 
pound of Grapes ; alſo take ſome Grapes that are 
full ripe, ſtamp and ſtrain their juice out of them, 
put two ſpoonfuls thereofto a pound of Grapes; 
them on the fire, but ſhake them in your pan, that 
- you burn not to the bottom ; when the ſugar is melt- 
arh lt them boyl very faſt; you ſhall know when they 
. hot | enough, by the clearneſs of your Grapes, and the 
kneſs of your ſirrup. | 


11 {0 | To preſerve Cherries. 
wilſAke of the beſt and faireſt Cherraes about two 
rea} pound, and clip off the ſtalks by the middie 
R 2 v16t 


FY 
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with a pair of ſheets; waſh them clean, beware of 
bruiſing them ;, then take of fine Barberry ſugar, 
it over the tire in a quart of fair water, 1n the broad. 
eſt veſſel you can get, and let it ſeeth till it be ſome 
what thick; then put in your Cherries, and ſtir then 
together with a ſpoon, 1o let them boyl, ſcumminy 
and turning them very gently, that the one fide may| 2 
be like the other, until they are enough ; which t 
know, you mult take up ſome of the {firrup with one 
Cherry ; ſo let it cool, and if it wall ſcarce run ou}. 


| 


it is enough ; thus being cold, you may put them w/ * 
and keep them for your uſe. ; g 
: c 

Another way. (c 

Hrs your Cherries in the morning before they ar] B: 
too ripe ; pull off the ſtalks, and lay them ing T 

pan, with a little Sugar under them ; to a pound a 
Cherries, add a pound of Sugar beat fine; as y ra 


Cherries boyl up,caſt ſugar on them ; ſcum it not; till 
be ready to ſecth over,boyl them with a quick fire, 6 ke 
the ſooner they are boyled, the ſourer they will be, 
not their breaking, for they wiil cloſe again, { 
not above two pound at once, the fewer the better 
boyl them not overmuch, but rather too little; wh 
they are boyled, put them into a fair platter; 
watcr comes from them they are enough; but if it dot 
boy! them a little more; uſe a ſilver {poon that 15! 
ployed about nothing elſe, tale no ladle or knife thq %Al 
have been uſed abour fleſh, that will cauſe mites tobr 
in it; this is the beſt and approvedſt way to prefer 
Cherries. 


A.otiicr wy. 
Ave a pound of the ſmalleſt Cherries, but | 
them bg well coloured, boyl them tender | 
pint ol fau water, then {ram away the liquor) © 


take two pound of other Cherries; ſtone, and put 


Py 4 
; > . og 
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them into your preſerving-pan, with a laying of Cher- 
cies, and another of ſugar, and pour the ſirrup of the 
other ſtrained Cherries over them, and with a blaz- 
ing fire, let them boyl as faſt as may be, that the ſir- 
rup may boyl over them, and when it is of a good co- 


lour, ſomthing thick, and jelly, ſet them a cooling ; 


and when they are cold, pot them and keep them all 
the year for your uſe. | 


To preſerve Barberries. 


TY your Barberrics, very fair and well coloured, 


pick out every ſtone of them, weigh them, and 
toeverF ounce of Barberrics, you muſt add three oun- 
ces of loaf-ſugar, with half an ounce of the pulp of 
Barberries, and an ounce of rcd-Roſe-water; you 
muſt firſt diflolve your ſugar, then boyl it to a ſirrup, 
then put in your Barberries, and let them boyl a quar- 
ter of an hour; then take them up, and as ſoon as 


g they begin to wax cool, put them up, and they will. 


keep their colour all the year. 


To preſerve Raſpberrics, 

þ ger thoſe which are fair and ripe, but not over- 

ripe, pick them from the ſtalks, add tro them 
weight for weight of double refined ſugar, and the juice 
of Raſpberries; to a pint of Raſpberries, take a quar- 
ter of a pint of Raſpberry-juice, and as much of fair 
water, boyl up the ſugar and liquor, and make the 
irrup, ſcum it, and put in the Raſpberries, ſtir them 
1nto the ſirrup,but boy] them not too much); being pre- 
ſerved, take them up and boyl the ſirrup by it ſelf, not 
too long, it will kcep the colour, being cold, pot, and 
keep them. Thus may you alſo preſerve Strawberries. 


R 3 Another 
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Another way. 
He the faireſt and beſt coloured Raſpberries, 
pick off their ſtalks and waſh them very clean, 
but in any caſe bruiſe them not ; weigh them, and to 
every pound add fix ounces of hard ſugar, as much 


ſugar-Candy, clarife it with half a pint of fair water, | 


and four ounces of juice of Raſpberries, being clarif- 
ed boyl it to a weak firrup, then put in your Raſpber- 
ries, ſtirring them up and down ; let them ſo boy] 
until they are enough ; uſing them-as your Cherries, 
you,may keep them all the year. 


To preſerve your Pomcitrons. 
Ake and grate off the upper skin, cut them in pie- 
ces as you judge requilite, let them lye in water 
twenty four hours, then ſet a poſnet on the fire with 
fair water, when it boyls put in your Pomcitrons, and 
ſhift them until you find the water not bitter ; take them 
pp, and to each pound add a pound and a quarter of 


ſugar, then take a pint and a quarter of the laſt wa- |". 


ter, and ſet it on the fire with the ſugar, and take two 
whites of eggs, and beat them with a little fair water; 
and when yopr ſirrup begins to boyl, caſt in that which 
riſeth from the eggs, and let it boyl together, then 
ſtrain it through a fine cloth into a fine Poſnet, ſet 
It. on the fire, and when it begins to boyl, put in your 
Pomcitrons, lct them boyl ſoftly three or four hours, 
nntil your ſirrup be thick enough, keep them (rievertur- 
ped) alwayes under the firrup ; pnt them into Gally- 
pots or Glaſſes, when they are cold, cover them, 


To preſerve Oranses and Lemons, 
FAke them large and well-coloured, and take 4 
Raſp of Steel, and take the outward rhine from 
them., and Jay them in water three dayes and three 
we 2 | nights, 


ET | 
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| rights, then boyl them tender, and ſhift them in their 


boyling, to take away their bitterneſs, and when they 
he boyled tenderly, take two pound of ſugar, claritied 
with a pint of fair water : when your firrup is made, 
and betwixt hot and cold, put in your Lemons and 
Oranges, and there let them be infuſed all night; in the 
morning, let them boyl two or three walms in your 
irrup, let them not boyl too long in the ſugar, becavie 
the rhines will be tough ; take your Lemons out, and 
boyl your firrup thicker; when it is cold, put chem 
ip and keep them for your uſe. 


To preſerve Saterion Roots. 
| how of the faireſt you can get, waſh and boyl 
them upon a gentle ire, as tender as a Codling , 
then take them off, and pare away the blackeſt skin 
from them ; as you do them, put them into fair water, 
ad let them ſtand therein one night, then take them 


cut, and add to every pound of roots, eleven ounces 
of ſugar finely clarified, then boyl it almoſt to the 
eight of a firrup, then pnt in your roots, let them 
wt boyl too long, for then they will grow hard 
and tough, when they are enough, ſet them 2 cooling 
ntl they be through cold, and keep them cloſe cove- 
red for your uſe. 


To pre,erve red Roſe-leaves. 

Ake the leaves of the faireſt buds, half a pound, 

ſifted clean from ſeeds; then take a quart of fair 
\ater in an earthen pipkin, and ſet 1t over the fire nn- 
il it be ſcalding hot, and then take a good many of 0- 
ter red Roſe-leaves, & put them into the ſcalding we- 
* until they b2gin to look white; then ſtrain them) and 
hus do until the water look very red ; then take a pound 
refined ſugar beaten hne, put it into the liquor with 
alf a pound of Roſe-leaves, and let them feerh toze- 
R 4 th2r 
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ther until they be enough z which to know, is by ta: 
king ſome of them up in a ſpoon, as you do your Cher- 
ries, and ſo when they be through cold, put themyp 
and keep them very cloſe for your uſe. 


To preſerve Enula Campana Roits, 
Ake the Roots, waſh and ſcrape them very clean, |i 
cut them thin unto the pith the length of your 
little finger; as you cut them, put them into water, 
and let them lye therein thirty dayes, ſhifting then | 
twice every day, to take away their bitterneſs ; weigh 
them, and to every pound of roots, you muſt add 
twelve ounces of clarified ſugar ; firſt boyling your ſti 
roots as tender as a Chicken, and then put them into 
your ſugar aforeſaid, and let them boyl upon a pen- 
tle fire, until they be enough, ſo let them ſtand off the 
fire a good while, and betwixt hot and cold, put them B 
up for your uſe. 


To preſerve Currans, el 

E Ris your Currans and part them in the top, then |pill 

have your preſerving-pan, put therein a laying ſ#he 

of Currans, and a laying of ſugar ; boyl them pretty no 

faſt, ſcum them, but put not in your ſpoon, let them Þor 
boyl until the firrup b indificrent thick; then take 

them off, and let them ſtand until the {irrup be cold, 

and put it, up for your ufc, T 


To preſerve Alt!berrics. xc 

_—_ the like weight of ſugar, as there are of you to 
mulberries, wet your ſizzr with ſome of the juice | 
thereof, {ſir it together, pnt in your mulberries, and ff fi 
ler them boy] nntil they are cnougn; then take ons [al 
your mulberries, but ler. your {irrup boyl a while at- þe ; 
rer, then take it off, and put it into your mulberries, | 
and let them ftand till rey be co!d for your ulc, r 
ver , 
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To preſerve Eringo Roots 

Ake of them fair but not knotty, one pound, waſh 
them clean, ſo done, ſet them on the fire, and 
boy] them very tender ; peel off their outermoſt skin, 
hut break them not; and as you pare them, put them 
, [into cold water, let them remain there until all be fini- 
r [hed ; you muſt add to eyery pound of roots, three 
, [quarters of a pound of clarified ſugar, and boyl it al- 
n [moſt to the height of a ſirrup, then put in your 
h [roots ; but look they _ very gently together, with 
d [z little ſtirring as may. be, for fear of breaking, un- 
ir ſtil they be enough ; when they are cold, put them 

'and keep them for your uſe. 


"Ws © 


To preſerve green Walnuts, 


m|N Oyl them till the water be bitter, then take them 
B off the fire, and put them into cold water; then 
el the bark off them, and weighthem, add to them 
cir weight in ſugar, with a little more water than 
en [nill wet the ſugar, ſet them again on the fire, and 
ng ſrhen they boyl up, take them off; let them ſtand 
ty bro dayes, and then boyl them again, ſo keep then? 
Mm for your ule. 
1 To preſerve Angelica Reots. 
| Ks waſh ard lice them very thin, then lay them 
in water three or four dayes, and let the water 
*changed every day ; then take them and put them 
wi to a pot of water, and let it ſtand in embers a whole 
ce Fight ; then add to every pound of Roots, two pound 
nd þf ſuzar and a pottle of water, boyl 1t and ſcum it 
ou: Fen , put in the Roots}, then take them out, but ler 
af- þe firrvp boy 2 !iitle after, ſo keep it for your uſe. 


To 
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The time to preſerve green Fruits, according ty 
other Authors. 
Oosberries muſt be taken about Whit ſuntide, x; 
you ſee them 1n bigneſs, the long will be ſooner 


than the red; the white Plumb, which 1s ever ripeiq 


wheat-harveſt, muſt be taken in the midſt of Fuly ; the j 


Pear-plumb in the midſt of Arguft ; the Peach and Pip- 
pin about Bartholomew-tide, or a little before ; the 
Grape in the firſt week of September ;, you muſt obſerve 
that to all the green fruits in general that you will pre 
ſerve in firrup, you muſt add, to every pound of green 
fruit, a pound and two ounces of ſugar, and a grain 
of musk; your Plumb, Pippin and Peach, will have 
three quarters of an hours boyling, and that very ſoft- 
ly ; keep the fruir as whole as you can : Grapes and 
Gooſ-berries muſt boyl halfan hour ſomthing faſt, and 
they will be the fuller ; obſerve, that to all your Cor 


ſerves, you mult add the full weight of ſugar ; then [ 


take two skillets of water, and when they are ſcalding 
hor, put your fruit firſt into one, when that grows col 
put them into the other, changing them until they are 


ready to peel; then peel them, afterwards ſettle themh ; 


in the ſame water till they look green, then put them 
into your ſugar ſirrup, and let them gently boy] til 
they come toa Jelly ; let them ſo ſtand for a quarter 
of an hour, then put them into Gally-pots or Glaſſs 
and keep them for your uſe all the year. 


| 
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Here begins your Conlerves. 


, Conſerve of Barberries, 


d F Ave them which are very red and ripe, pick 
it | them from the ſtalks, and waſh them, put 


to them a pretty quantity of fair water, ſet 

them on the fire in a earthen pan, and fo 
Id them; when they are throughly tcalded, pulp 
© em through a fine ſearſe, to every pound of pulp, 
«14d a pound of powder Sugar ;, boyl them till it be 
Mough, which you may know, when it cuts like 
WY:rmalade. 


nd Another way. 


nb Po of the faireſt branches you can get, pick and 

waſh them clean, dry them on a cloth, then take 
e Barberries, and boyl them in Claret-Wine till 
0h; are ſoft, ſtrain them through a ſtrainer, bruiſing 
tm ſo, that the ſubſtance may go through, boyl it 
It comes to be very thick and ſweet, then take it off 
fire, and let it ſtand till it be cold; then put your 
znches of Barberries into your Pots or Glalles, filling 
re}: up with the cold firrup; fo ſhall you have both 
ſſes mp, and conſerved Barberries for your ule. 


To make Conjerve of Vidlets, 

TAve of your Violet-Flowers, and pick ont all 
1 the blew ones from them; Keep and weigh them, 
[to every ounce of flowers, three ounces of refined 
ar; beat them in an Alablaſter Morter, till they be 
y fine, then take them up and put them into an ear- 
n pipkin, and ſet them on the fire until they are 
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throughly hot, then take them off, put themup, and | 
keep them for your ule. of 


To make a Marmalade of Quinces. 5 
Ake and boyl them tender, pare them and cut then|4 
to the core, then draw the Pulp, that is, the pc 
Quince, through a hair ſearſe, and to a pound ofPuh 
add a pound of clarified Sugar, and boyl them tope- 
ther until they come unto a perfect colour ; addinzt 
them in the boyling a little Oyl of Cinamon ; and whe ; 
it is boyled enough that it will not ſtick to the pan; pu[ gi 
it into your Marmalade boxes; but your Conſem| 
muſt not be boyled ſo high in any caſe, for then it ml a 
not be good. re 


To make Conſerve of Borage flowers. Wi 

Þ fp of the flowers well coloured, pick the bladk] gr 

from them, then weigh them, and to every ounce] o; 

of flowers, you muſt add three ounces of ſugar, ad 6 
beat them together in an Alabaſter Morter with av 

den Peſtle, until they be very fine, ſo that you cant 

diſcern any ſugar in lumps, then take them out . 

put. the Conſerve in a pipkin and heat it through hot jn 

and having thus done, put them up, and keep them | 41 

the year for your uſe. ſy 


up 


To make Conſerve of Roſemary flowers. 
geen them freſh and good, pick them from t 
Sreen tusk, and weigh them, then add toe 
ry ounce of flowers, three ounces of Suzar-candj : 
beat them very fine together, uſing them in every 0 to 


grec as you did your other Conſervcs. [i 
de 
To male Conſerve of Bugloſs-flowers. th 


Ake and pick them as you did your Boraze flow! : 
weigh them, and to every ounce, add tio oun( th 
i 
br 


» 
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'of loat-fugar, and one of ſugar-candy ; beat them 

together until they become very tine; then ſet it on the 

fre to diſſolve the ſugar, and when it is ſo done, and 
en] the Conſerve hot, put it into your Glaſſes or Gally- 
the pots, for your uſe all the year. 


Wer To make Pettoral rolls for the C cup. 
25] Fq"Ake one ounce of your Liquoriſh powder ſinely 
T- ſearſed, of the ſpices of Diadragaganthum Frig- 
PM] dium two drams, Dragarant in fine powder, and Gum- 
mM Arabick of each a dram, white ſtarch half a dram, 
WJ Anniſeeds in fine powder one ounce, mingle it with the 
reſt; then take of ſugar ſix ounces, of Pennets an 
ounce and half, ſugar-candy powdered, and mingled 
with the afore-mentioned powder, then take Gum- 
a6] dragagant ſteepee in Roſe-water, beat it into a Paſte, 
un) make them into long rolls, dry them, and keep them 
all for your uſe. 
i To make Conſerve of Strawberrics, 
9 CEeth them in water then ſtrain them, caſting away 
the water; boyl them again in white-Wine, (keep 
h% ing them ſtirring) to a good ſtiffneſs; when they arc 
NY almoſt boyled, add to them a convenient quantity of 
ſugar, ſtirring them all well rogether, then put them 
up into your pots for your uſe. 


| th To mahe C onſerve of Prunes or Damfms, 
a" TA Ake of your Damſins one pottle, prick them and 
nd put them into a pint of Roſe-water,. or Wine, in- 


to a pot, cover them, and let them be' well boyled, 
ſtirring them well together ; when they are done ten- 
der, let them cool, and ſtrain them with their I:quor 3 
then take the Pulp and ſet it over the fire, adding to it. 
we] a ſufficient quantity of ſugar ; then boyl then uaril 
und they are enongh:; ſo may you put them up 1A your 
9 Gally-pots or Glaſſes for your ule. - 

J 
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To make Cenſerve of Red and Damask, Roſes, |® 
Ave of them the beſt coloured buds that can he 
gotten, clip off their whites, and to each pound 

of leaves, you mult add three pounds of the beſt clari. 
fied ſugar ; beat them together till they are very fine; 
then with a wooden Spatter take it up, and ſet it oy |: 
the fire till it be through hot, and ſoon after put it up; q; 


and it will be of an excellent colour. 


To Conſerve Conſlips, Marigolds, Violets, Scabions, 
Sage and Roſes, &c. 

Ave of the flowers of either of theſe, being pick- 

ed clean from thoſe which are withered, and to 

every ounce of flowers, add three ounces of Sugar; 
but firſt let them be ſtamped very ſmall without the 
ſugar by themſelves ; as they grow dry, put to then 
Roſe-water, or the juice of Lemons, and when they |, 
are beaten ſmall enough, put to them your ſugar, and 
beat them again together untill they are well mingled; |- 
after which, you may put them up for your uſe. 


To make a Pomander, 


Ake of Beazon a dram and an half, Storax half 

an ounce, Lignum Aloes in fine powder half a ſcru- 
ple, of Labdanum half an ounce, powder all theſe 
very fine, and ſearce them through Lannes ; the take 
of Musk one ounce, Ambergreale and Civet of each m 
half a ſcruple, and diſſolve them in a hot Morter, with o 
2 litle Roſe-watcr, ſo make them into a Pomander, 
adding to it fix grains of Civet: ; 


Another way to Conſerve Strawberries. 
: fas and ſtrain them when they are full ripe, boy! 
thein in wine with a quantity of ſugar, untill it be 
ſit 
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{tiff enough ; ſo may you put them up for your uſe 
lin a Glaſs or Gally-pot. 


be To make Conſerve of Cichory- flowers. W\, 
nd {he them new gathered, for if you let them lye i 
1-;1 butone hour or two at the moſt, they loſe their # 
© |colour, and will do you but ſmall ſervice; your way 
M lj; as ſoon as they are taken, to weigh them imme- 
P; Vately, and to every ounce of them, you muſt take 
three ounces of double refined ſugar ; beat them toge- 
er in an Alablaſter Morter, -with a wooden Peſtle, 
ntil they are throughly beaten, for the better they 
eſo done; the better will your Conſerve be : Let this 
your general rule; that being very well brayed, 
ou may take them up, and put it into a Chafer clean 
coured, and ſet it on the fire until it be throughly 
t, then take it off, put it up as you have former- 
heard, ſo may you keep it for your uſe all the 
ar, 


dz " | a 
Here follows the Sirrups. 


To make ſirrup of Pomcitrons, 


tall Ake them and cut them in halves, juice them, 
but beware you wring them not too hard leſt 
it be ſlymy ; add to every pint of juice, three 


- quarters of 2 pound of the beſt white Sugar ; 
rey 6] them in an earthen pipkin until it comes to the 
V1 


tht of ſirrup; but take heed you boyl it not over 'c| 

hot a fire, for fear it burn; and when you ſee | 
is enough, you may Put it up, and keep it for 
ur uſe all the year. 
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[ ounces ; add to it of Maiden-hair one ounce, 
niſeeds and Fennel, of each half an ounce ; let then 


To make ſirrup of Liquoriſh. 


boyl that liquor with a pound and half of the beſt clz 


and keep it for your uſe. 


To make ſirrnp of Hore-hound. 


Ake of Liquoriſh ſcraped well and bruiſed, eipht 


ried ſugar, until it comes to a firrup; ſo glaſs it w 


[1 


| 


ſteep together in a pottle of Rain-water for fix or {e-j#: 
ven hours, then ſet then on the fire, and let thenſul 
there remain until it be boyled half away ; fo done ti 


© 


) 


Ake thereof two handfuls, Colts-foot one handfil, 
Calamint, Time and Penny-royal, of each tm 


ſins of the Sun, of each two ounces, Pyony-kerne| 
Fennel and Anniſeeds, of each a quarter of an ounce; 
boyl all theſe in a gallon of fair water until it comes 
take three pound of white ſugar, with three eggs, and 


it all the year for your nſec. 


To make ſirrup of Hyſſop. 
Ake thereof one handful, of Dates, Raifins, and 


handful of Calaminrt ; boy! them in three pints of far 


which may lerve for your ofc all the yeul, 


drams, Liquoriſh one ounce and half, Figgs and Raf 


to a pottle, or three pints, then ſtrain it; ſo done} 


clarifie that liquor, fo let it boyl to a firrup, and ker 


Figs one ounce, French Barley the like, half 4 


[ 


1 ' 


eat 


wt 
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t 
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water until it comes to a quart, then ſtrain and clartfer 
fe it with the whites of two eggs, add to it two poundf® 1 
of white ſugar, boyl it toa firrup, when it is enoughy*m 
ter it ſtand till it be cool ; and put 1: up in Glallegpit 


A 
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To make ſirrup of Violets. 

hf([Ick the flowers and weigh them, put them into a 
\n-[L quart of water, and ſteep them on hot embers, 
enjuotil ſuch time as the flowers are turned white, and the 
ſe-nater as blew as any Violet ; then add to that quart of 
enjufuſion, four pounds of refined ſugar, and boyl itun- 
net 1t comes to a firrup, being boyled and ſcummed on 
lzþgentle fire, left it turn its colour ; ſo done, put is 
17, and keep it for your uſe. 


Another rare way. 

he and cut away the white of your flowers, then 

{cruiſe out the juice of them, and add to every 
targjoonful of juice, three of fair water ; put it into an 
2flabaſter Morter with ſtamped leaves, ſtrain them 
ne; © through a cloath, then add to it as much of fine 
iceFaten ſugar as you judge convenient ; let it ſtand a- 
met twelve hours in a clean earthen pan, then take the 
oneÞareſt thereof into a glaſs, with a few drops of the 
anfice of Lemons ;; it will be very clear and of a Violet 
keegblour ; this 1s the beſt and moſt excellent way to make 
p of Violets. 


v To make ſirr!»p of Mulberries, 

an? Ake of thoſe which are very ripe, preſs the juice 
11f al from them through a linnen cloth between two 
ffaidſs) and then to every pint of juice, take a pound of 
Jarifar 3 boyl it to the height of a lirrup, ſo may you 
und it all the year long : if it wax any thing thinner 
ehÞemoneths time after you put 1t up, boyl it again; 
a fex4DUe 1t up. 


79 make ſrrup of Clove-Cillyflowers. ; 

Ake a peck of the flowers, cut off the whites, fif 
away the ſceds and bruiſe them a little, then take a 
$ þ1nt 
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pint of water : when it hath boyled, let it cool a lj 
tle, and then put in your flowers; let them be key 
cloſe covered tor a day and a night: it is beſt toy 
on but half your flowers at once, for it will my 
it the ſtronger : then add to it a pound and half 
clarified ſugar, and let it ſtand for one night, the ney 
day put it into a Gally-pot, and Jay your pot ina 
of fair water, and let it boyl therein until your 
gar be totally melted, and your firrup indiffere 
thick, then take it forth, and let it ſtand until it 
cold, ſo may you Glaſs it for your ule. 


To make ſirrup of Roſes ſolutive. 
Ake your Damask Roles and pull them, then 
ready a gallon of fair water, when it is hot, 
therein a good many Damask-Roſe-leaves: wy 
they look white, take them out, do this ten times 
gether, which will make your water look red, 
to every Pint of that liquor, add the white of an 
and a pound of ſugar, clarifie it and boyl it toa 
rup: ſo may you keep it all the year 3 the thicker 
farrup 1s, the better it will keep. 


Ancther way to make ſirrup cf Damask - Roſes. oy! 
Ou may take as much watcr as you think fit, [t 
be luke-warm, then put into it a good quant 
of Damask-Roi--leaves, the whites of them being hg; 
cut away : let them lye 1n your water until they Io , 
ipalc, then rake them out and cruſh them gently : tif ;, 
put in more trejh leayes, as aforeſaid, continuingit}qq 
antil yoar water turn to a deep red colour, and Wy j; 
otter, Which will be done 1n leſs than twenty chath 
of the leaves: if you would have it ſtrong, do lhe; 
viten more #5 you think fit, adding to every quaſher. 
water tio pound of ſugar, and ſeeth it with a ſoffÞ,,, 
vatil jt be a« thick as Honev, and of the colour j( 
230 35 t have it; 
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il 
Wm To keep your liquor of Roſes all the year. 

pMEpOr preventing the uſe of much Sugar, you may 
ay preſerve ſo much of this liquor as you pleaſe be- 
Gre you boyl it. : you mult let it ſettle, ſo done, pour 
Kiki the clearelt into a long necked glaſs, to the neck 
Mereof; then put in as much ſweet oyl as will fill it 
ty, and Jet it ſtand in the Sun for certain dayes ; this 
Mill keep good all the yeer ; ſo that if you want any 
l Frup, ,you may ſeeth this liquor with ſuger, if not 

u may ſpare fo much ſugor. 


To make ſirrup of Cowſlips. 

WAke your diſtilled water of Cowſlips, and put 
UN therein your Cowſlip-ftlowers picked clean, but 
WE oreen in the bottom cut away ; ſo boyl your {irrup 
eitfgar, as you do other firrups. 


ans To make ſirrup of Lemons. 

aF\Ake them and cut them in halves, and betiveen 

ai your hngers juice them, and the liquor that runs 
m them will be very clear ; add to evcry pint of 
ea pound and half of loat-ſugar, being very white, 

"of! it to a ſirrup, and it will keep rarely well. 

, 

Un To make firrup of Iſmdeiirhair, 

NgWAke thereof ſix ounces,Liquorith {craped and itliced 

e& IF one ounce ; ſtcep them twenty four hours roge- 

: WF, in four pints of Conduit-water, then ſet it on the 

nSITtand boyl it to a quart; then take that liquor, and 

d Ito it two pound of clarihed ſugar, and ler it boy! 

hary lagentle {irc of Char-coles, until it comes to 2 fir- 

v0 Mbeing ſcummed very often, that it may be the 

ver: the. more it is ſo, the better ir is ; thus be- 

oft! yled enonzh, put it up for your fe. 
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* To make ſirrup of dry Roſes, i 
T Ake of your beſt red Roſes dryed four ounces, in| 
fuſe them in a quart of fair water, on hot emqy 
bers, until the Roſes have loit their colour ; then havgy 
a pound and half of ſugar ; fo clarihe your liquor anc 
ſugar with two eggs ; then boyl it to the height of ; 
ſirrup, but have a ſpecial care that you ſet not your fir 
rup on too hot a- fire, for then it will loſe its colour 
and be nothing worth. nc 
i 
to keep Cherries all the year, and to have them a fo 
Chriſtmaſs. "al 
Ake of the faireſt of them you can get, but bewaryſye 
that they be not bruiſed, rub them with a linneft: 
cloth, ſo put them into a barrel of hay ; firſt place iÞn 
the bottom of your barrel a laying of hay, then one quac 
Cherries, ſo dountil your Veſlel be ful then muſt yaa 
ſtop them up that no air may come to them, and la{ar 
them under a Feather-bed where one doth conſtan 
Iye, for the warmer they are, the better wall th 
keep: 2nd ſodoing, you may have Cherries any ti 
of the year. 


llc r 
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Candying. 
1 o Candy Violet-Flowers. 
T fi of them which are very good and new, { 


ing very well coloured, weigh them, and 

every ounce of Flowers you muſt add fc 

| ounces of refined ſugar, which is very wif* 

and fair-grained, and diſſolve it in two ounces off Re 


running water, ſo boyl it until it comes to a ſug®me 
394 
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zainz you mult ſcum it often, leſt it be not clear 
mough, and when it is boyled to ſugar again, take 
it off, and let it cool, then put in your Violet-Flowers, 
 in-ftirring them together until the ſugar grow hard to the 
emqjan; this done, put them in a box, and keep them for 
tavdyour uſe. ah 
anc 
ofd To Canay Pears, Plumbs, Apricocks, to look clear, &c. 
firpAke them and give them a cut in the fide, but 
our your Plumbs or Apricocks muſt be cut in the 
potch to the ſtone, then caſt ſugar on them, and bake 
hem 1n an Oven as hot as for Manchet-bread, let 
a four Oven be cloſe ſtopt, bur bake them in an earthen 
an, or broad platter, which is beſt, where they may 
fe one by one; let them ſtand but half an hour, then 
nnefake them out of the platter, and lay them one by one 
& iÞn Glaſs-plates, ſo dry them, if you can get Glaſſes 
iequade like Marmalade-boxes to put over them, they 
yall Candy the ſooner; after this. manner you may 
| [Candy any ſuch fruits. 
In 
th To Candy Borage- Flowers. 
tmJAke your flowers and pick them very clean, weigh, 
and uſethem in every reſpect as you do your Roſe- 
mry-Flowers, fave this, that when they be Candied, 
50u mult ſet them in a ſtill, ſo to keep them in a ſhecr 
f white paper, putting a Chafin-diſh of coals every 
ay into your ſtill; and it will be Candied very excel- 
ently, and that in a very ſhort time. 


To Candy Roſemary-Flowers, 
JP Ake of them ready picked and weighed, to every 
fe ounce of Flowers, you muſt add two onnces of 
vhfoaf ſugar, and one ounce of Sugar-Candy, dillolvea 
ff Roſemary-Flower-Water; boyl them until they 
Some to ſugar again; which done; put in your roſemary 
za 5 3 Flowers 
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flowers when your ſugar is almoſt cold, ſo ſtir them 
together until they be enough ; then take them out, 


being put in a box, keep them for your uſe. 
To Candy all ſorts of flowers after the Spaniſh way, jo 
Ake of your double refined ſugar, put it in a Poſ- \ 
net with as much Roſe-water as will melt it, then |, 1. 
pot it into the Pulp of halt a roaſted Apple, with one | p 
grain of Musk, let them boyl till they come to theþe 
height of a Candy, then put your flowers in, being p; 
pickt clean, ſo let them boyl ;, then caſt them on a fine 
plate, and cut them in wayes. with your knif; ſpot 
it with Gold, and keep it for your uſc. 


To mak* Manus Chriſti. . 
Ake half a pound of refined ſugar, with ſome 
Roſe-water, boyl them together till it come toa 
ſugar again, then ſtir it about till it be ſomewhat cold; 
ſo done, take your leaf-gold and mingle with it ; then 
caſt it according to art, that 1s, in round goblets, fo 
keep them. 


To Candy Gooſ-berries, 

Ake your faireſt green Gooſ-berries, and withþ 

a linnen cloth wipe them clean, the ſtalks being 
picked from them : add to every ounce of Gooſ-herries 
two ounces of ſugar and an ounce of ſugar-Can- 
dy : diſſolve them in an ounce or two of Roſe-water, 
and ſo boyl them up to the height of /Manus Chriſti,h,., 
and when it comes to its perfect height, let it coo ſhy 
rhen put in your Gooſ-berries, for if you put them 1N ſjjn 
hot, they will ſhrink, ſo ſtir them together with a ſt 
wooded Spatter, till they be Candyed, thus put them 4x; 
7p and keep them. til 


an 
Toi 
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ut, To ary Apricochs. 
Ake them and ſtone them when they are ripe, then 
take their rhindes off, when they are weighed, 
jou muſt add to them half their weight in ſugar tinely 
eaten, then take a ſilver or earthen dilh, and lay fir{t 
en þ laying of ſugar, then of the fruit, and let them ſtand 
Me bk whole night together, in the morning the ſugar will 
the he melted ; then put them into a skillet, boyl them a 
ns kpace, and ſcum them well, when they grow tender, 
We kke them from the fire, and let them ſtand in the tir- 
up two dayes, then take them forth and dry them on 
lates in the ſtove for your uſc. 


To Candy Enula-Campoana. 
Ake of your faireſt Enula-Campana-roots, take 
02 them clean from the firrup, waſh the ſugar off, 
End dry them again with a linnen cloth, weigh them, 
elind to every pound of roots you mult add a pound and 
ee quarters of ſugar ; clarihe it well, and boyl it 
the height of zns Chriſt: ;, when it 1s ſo done, 
IP in your roots, three or four at once, and they will 
andy very well, fo ſtove them and keep them all tlic 
tirear for your uſe. 
ng 
To Candy Eringo-r00ts. 

Ake them and boyl them pretry tender, pill; pith, 
ly and lay them together; take their weigit in ſu- 
par, and pur it in as much water as will melt 1t ; then 
l, put in your roots, and let them boyl ſoftly, until ſuch 
Nitime as the ſugar is conſumed into the roots, then take 
them and turn them, and ſhake them until the ſugar be 
Miiryedup; then lay them to dry on a Lattice of Wier 

ſtill they be cold ; after this manner you may Candy 
-, any other roots. 


To 


pms 
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Another way. 


_ them, when they are ready to be preſerved, 


weigh them, and to every pound of your 
roots, you muſt take two pounds of the pureſt ſugar you 
can get, -and clarike it with the whites of Eggs exceed- 
ing well, that it may be as clear as Chryſtal, for then 
it will be very commendable ; ſo done, you muſt boy] 


it to the height of dams Chriſti, and then dip in your | 


roots two or three at once, until they be all Candied, 
ſo put them in a ſtove, aud keep them all the year for 
your uſe. a 


To dry Pippins. 
Ake half a pound of fine ſugar, boyl it in a pint | 
of water until jit comes to a firrup, clarihe it 
with the white of an Egg, and ſtrain it through 2 
linnen cloth : then ſet it on the fre again in another 
Skillet, then take eight Pippins, being cut in halves and 
cored, and put in each half into the firrup as you pare 


them; let them boyl until the firrup be almoſt waſted [|h 


away, but take- the ſcum off ſtill as 1t riſeth, then take 
out your Pippins, lay them on. plates, and dry them 
in your ſtove. | 


To canay Roſe-leaves as natural, as if they grew on trees. 
T*Ake of your faireſt Roſe-leaves, Red or Damask 
and on a ſun-ſhine day ſprinkle them with Roſe- 
watcr, lay them one by one on a fair paper, then take 
ſome double refined ſugar beaten very fine, put it in a 


fine laune ſearſe; when you have laid abroad all the 


Roſe leaves in the hotreſt of the ſun, ſearſe ſugar thinly 


all over them, : aud anon the ſun will Candie the ſugar : 
then turn the leaves and ſearſe ſugar on the other lide, 
and turn them often inthe ſun, ſometimes ſprinkliyg 
Roſe-watcr, and ſometimes ſearſing ſugar on _ 
aunt 


[1 
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| 
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until they be enongh, and come to your liking, and 
being thus done, you may keep them. | 


To Candy all forts of Flowers, Fruits and Spices, the clear 
Rock-C nay. 

Ake two pound of Barbery ſugar great grained, 

clarified with the whites of two Eggs: boyl it 

almoſt ſo high as for Manns Chriſti, then put it into 


[a Pipkin that is not very rough, then put in your 


Flowers, Fruits, and ſpices, ſo put your pipkin 
into a. ſtill, and make a ſmall fire with ſmall-coals 
under it, and in the ſpace of twelve dayes it will be 
Rock-candyed. 


To Candy Marigolds in Wedges, the Spaniſh Faſhion. 

Ake of the fair yellow Flowers two ounces, ſhred 
T and dry them before the fire : then take four 
ounces of ſugar, and boyl it to the height of Idanus 
Chriſti, then pour it upon a wet pye-plate, and betwixt 
hot and cold cut it into wedges, then lay them on a 
[ſheet of white paper, and put them in a ſtove. 


To C andy all manaer of Flowers in their Natural colours, 
| Hear the Flowers with the ſtalks, and waſh them 

over With a little Roſe-water, wherein Gum- 
Arabick is diſſolved ; then take fine ſearſed ſugar, and 
luſt over them, and ſet them a drying on the bottom of 


:fieve in an Oven, and they will gliſter as if it were 
igar-candy. 


To Candy Ginger. 
ake your very fair large Ginger, pairit, and lay 
1 itin water aday and a night, then take your dou- 
le refined- ſugar, and boyl it to the height of ſugar 
Tain: and when that beginneth to be cold, take your 
angerand ſtir it well about, while your ſugar is hard 
| £0 
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co the pan, then take it out Race by Race, and lay it 
by the hre for four hours; then take a pot, warm it, 
and put the Ginger therein, then tye it very cloſe, and 

every ſecond morning ſtir it about roundly, and it will | 
be Rock-Candyed in a very ſhort ſpace. 


SY Lad fan ann cc ow NS 


PASTES. 


To make Paſte of Pippin the Genova faſhion, ſome T5 | 
leaves, ſome like Plumys with ſtalks, and ſtones inthem. | 4 


Our Pippins being pared, cut them in quarters | 
and boyl them in fair water till they be tender, |N 
then ſtrain them and dry the pulp upon a Cha- 
fin-diſh of Coals, then weigh them, and boyl |? 

it to anus Chriſti, and put them together ; then fa- |VC 
ſhion them upon a pye-plate, and put them in an Oven, [© 
being very ilightly heat, the next morning you may 
turn them, and put them off the plates, upon ſheets 
of Paper on a hurdle, and fo put them into an Oven, 
like heat, and there let them remain four or five dayes, 
patring every day a Chafin-diſh of Coals into the O- 
ven, and when they be very dry, you may box them, | 
and keep them for your uſe all the year. | 


To make Paſte of Orenzes and Lomons. 

Ake of your Oranges and Lemons, and boyl them 

in two ſeveral veſſels of water ; ſhift the water 19 
often, untill the bitterneſs be taken aways, and they | 
begin to grow tender, then cut them through in the | 
middle, and take our the kernels, wring the water from | 
them, and beat them in a clean ſtone Morter, with the | 
pulp of three or four Pippins; then ſtrain them through | 
a {trainer, and take the weight of the pap in ſugar o_ 
"& 07 
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boyl it to the height of a Candy, with as much Roſe- 
water as will melt the ſugar, then put into the hot ſir- 
rup, the pap of your Oranges and Lemons, and let 
them ſeeth ſoftly, being often ſtirred; and when you 
find it ſtiff enough, you may put it into what faſhion 
you pleaſe on a ſheet of glaſs, and fo ſet it in a ſtove 
or oven: when it is dry, box it up for your uſe. 


To mahe Paſte of Gooſ-berries. 
Ake Gooſ-berries, cut themone by one, and wring 
away the juice till you have got enough for your 
turn, boyl your juice alone to make it ſomwhat thicker; 
then take as much fine ſugar as your juice will ſharpen, 
dry it, and when it is ſo, beat it agatn, then take as 
much Gum-Dragon ſteeped in Roſe-water as will ſerve: 
then beat it into a Paſte, in a Marble Morter : then 
take it up and print it in your Moulds, fo dry it in 
your ſtove: when it is dry, you may box it up for 
your uſe all the year. 


Certain 
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Certain old nſeful Traditions 


CARVING: and 
SE W ING ec. 


Terms of a Carver. 


Reak that Deer ; Leach that Brawn ; Rear that 
Gooſe; Lift that ſwan : ; ſawce that Capon; 


brace that Mallard ; Unlace that Cony ; Dif- 
member that Heron; Diſplay that Crane; Disfhgure 
that Peacock ; unjoynt that Bittern ; unthach that Cur- 
lew ; Allay that Pheaſant ; Wing that Partridge ; with 
that Quail ; Mince that Plover : ; Thigh that Pigeon; 
border that Paſty : ; Thigh that Woodcock,alſo all man- 
ner of ſmall fowl; Timber the Fire; Tirethe Egg; 
Chine that Salmon ; ſtring that Lampry ; D the 
Pike ; ſauce that Place; ſauce that Tench ; ſplay that 
Bream ; ſide that Haddock : tusk that Az ory 3 cul- 
pon that Trout; finthat Chevine : 'Tranſon that Eele ; 
tranch that Stur geon : undertench that Por a Tame 
that Crab; Barb that Lobſter. 


The Office of the Butler, Pantler, Yeoman of the 
Seller, and Eury. 


ſpoyl that Hen ; Truſh that Chicken ; Un-, |, 


"Irſt you muſt have three Pantry knives, one knife to 


ſquare Trencher loaves, another to be a chipper, 
fhethird ſhall be ſharp, for to make ſmooth Trenchers: 


then chip your Lord's bread hot, and all other br _ 
el 
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let it be a day old, houſhold bread three days old : then 
look your ſalt be white and dry, the powder made of 
Ivory two inches broad and three long, and look that 
your ſaltſeller lid tonch not your ſalt, let your Table- 
Clothes, Towels, and Napkins be fair folded in a Cheſt, 
or hanged on a Perch, then ſee your Table Knives be 
fair poliſhed, and your Spoons clean: and look you 
have two Tarriots, a greater and a leſs, and Wine 
Cannels of Box made according, and a ſharp Gimlet 
and Fauſets : and when you ſet a Pipe on broach do 
thus, fet it four fingers broad above the neather Chine 
upward aſtaunt, and then ſhall the Lees never riſe; alſo * 
look you have according to the ſeaſons, Butter, Cheeſe, 
Apples, Pears, Nuts, Plumbs, Grapes, Dates, Figgs, 


ſerve faſting, Butter, Plambs, Damſons, Cherries and 
Grapes : after meat, Pears,Nuts, Strawberries, Hurtle- 
berries, and hard Cheeſe: aiſoBlanderles or Pippins, 
with Carrawaies in Confects; after ſupper, roaſted 
Apples and Pears, with blanched Powder and hard 
Cheeſe, beware of Cow-cream, and of Strawberries, 
Hurtleberries, Juncate for Cheeſe will make your Lord 
ſick, therefore let him eat hard Cheeſe : Hard Cheeſe 
hath this operation, it will keep the Stomach open. 
Butter is wholeſome firſt and laſt, for it purgeth away # 
all poiſons. Milk, Cream, and Juncate, they will cloſe  ' 
the Maw, ſo doth a Poſlet ; beware of green Sallets and 
raw fruits, for they will make your Lord ſick. Set 
not much by ſuch meats as will ſet the teeth on edge; 
therefore et an Almond and hard Cheeſe : Alſo of di- 
vers drinks, if their fumoſities have diſpleaſed your 
Lord, let him eata raw Apple, and the fumoſities will 
ceaſe. 

Take good heed of your Wines every night with a 
candle, both red Wine and ſweet Wine,and look they 


reboyl nor leak not, and waſh the Pipe head every __— 
WIC 
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with cold water, and have a Clenching-iron, Adds, 
and linnen cloths if need be; if they reboyl you will 
know the hiſſing, therefore keep anempty pipe with the 
Lees, of coloured Roſe, and draw the reboyled Wine to | 
the Lees, and it will helpit ; and if your ſweet Wine | 
be pale, draw it into a romney veſlel for Leeſing ; alſo 
Jet your compolt be fair and clean, and your Ale five 
dayes old ere men drink it. Then keep your Office 
clean, and -be courteous to anſwer to each perſon, and 
look you give no perſon paled drink, for it will breed 
the ſcab. And when you lay the cloth, wipe the board 
- clean, then lay your cloth (a Couch it is called Jlet your 
fellow take the one end, and hold you the other, and 
draw the cloth ſtraight, the bought on the outer ſide ; 
take theouter parts and hand it evenzthen take the third 
cloth: and lay the bought on the inner ſide,andlay eſtate 
both the upper part half a foot broad, then cover the 
Cupboard and the Ewry with a Towel of Diaper, then 
take a Towel about your neck, and lay the one ſide of 
your Towel upon your left arm, and thereon lay your | 
Lords Napkin, and lay on your arm ſeven loaves of 
bread, with three or four trencher-loavcs,with the end 
of the Towel in your left hand, as the manner is ; then 
take the Salt-ſeller in your left hand, and take the end 
of the Towel 1n your right hand to bear in ſpoons and 
kmves, then ſet your Salt on the right ſide where your 
Lord ſhall fir, on the left fide your Salt, ſet your Tren- 
chers, then lay your knives, and ſet your bread, one 
loaf by another, and your ſpoons, and your Napkin fair | 
folded belide your bread, then cover your bread, tren- 

chers, ſpoons and knives, and at every ſide of the Ta- 

ble ſet a Salt-ſeller with two Trencher-loaves, and if 

you will wrap your Lords bread ſtately, yon mult 

{quare and proportion it, and ſee that no loaf be more 

than another, and then ſhall you make your Wrapper 


handſomly, then take a Towel of Reins of two yr 
an 


Pee jan QA... nm ay RAR A, £65 mA 31 6 My PI of jak Pao Pow 4 


-, » 


Traditions of Carving and Sewing. 271 


and half, and take it by the ends double, lay it on the 
Table, then take the end of the bought, a handful in 
your hand, wrap it hard, then lay the end ſo wrap 

between two Towels, upon the end ſo wrapped, this 
being done, lay your bread bottom to bottom, ſix or 
ſeven loaves, then ſet your bread in good form : And 
when your Lords Table is thus arrayed, cover all other 
boards with falts, trenchers, and cups, alſo ſee the 
Ewry be arrayed with Baſons and Ewrs, and water hot 
and cold ; and ſee you have Napkins,Cups and Spoons, 
and ſee your pots for Wine and Ale be made clean, and 
to the Jurnape.make the curteſje, with a cloth under a 
fair double Napry ; then take the Towels end next you, 
and the outer end of the cloth on the outer ſide of the 
Table, and hold theſe three ends at once, and fold 
them at once, that a pleat paſs not a foot broad, then 
lay iteven where it ſhould lye, and after meat waſh with 
that, that is, at the right end of the Table you muſt 
give it out, and the Marſhal muſt convey it, and look 
to each cloth the right {ide be outward and drawn 
ſtraight, then muſt you raiſe the upper part of the 
Towel, and lay it without any groaning, and at every 
| end of the Towel you mult convey half a yard, that 
the Sewer may take eftate reverently, and when your 
Lord hath waſhed, draw the Jurnape even, and bear 
it to the midſt of the board, then take it up before 
your Lord, and bear it into the Ewry again ; and when 
your Lord is ſet, look your Towel be about your neck, 
then make your Obeyſance, then uncover your bread 
and lay it by the falt, and lay your Napkin, Knife 
and ſpoon afore him ; and look you ſet at the ends of 
| the Table four loaves at a Meſs; ſee that every per- 
ſon have a Napkin and a ſpoon and obſerve the Sewer, 
how many diſhes be covered, and ſo many cups cover 
you; then ſerve you fore the Tavle decently,that eve- 
ry man may ſpeak of your court21y. Pa 


; 
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Of the Sewing of Fiſh, 


manner of Pottages, Meats and ſauſes; and every 
day commune with the Cook, and underſtand and 
know how many diſhes ſhall be; and ſpeak with the 
Pantlers and Officers of the ſpicery, for fruits that ſhall 
be eaten faſting ; then go to the board of ſewing, and 
ſee you have Officers ready to convey, and ſervants to 
bear your diſhes; alſo if the marſhal, ſquires and ſer- 
jeants of Arms be there, then you may ſerve your Lord 
without blame. 


Service, 
Irſt Muſtard and Brawn, Pottage, Beef, Mutton, 
ſtewed Pheaſants, Swan, Capon, Pigg, Veniſon, 
Hake, Cuſtard, Leach, and Lumbard, Fruiter-Vaunt 
with a ſubtilty, two Pottages blanched, Manger and 


Jelly ; for ſtandard, Veniſon, roaſt Kid, Fawn, and | 


Cony, Buſtard, ſtork, Crane, Peacock with his tail, 
Heron-ſhew, Bittern, Woodcock, Partridge, Plover, 
Rabbits, great Birds, Larks, Doucets, Pampuft, White- 
leach, Amber, Jelly,Cream of Almonds, Curlew, Brew, 
ſmite, Quail, ſparrow, Martinet, Pearch in Jelly, 


petty Pervis, Quinced, baked-Leach, Dewgard;Fruter, |, 


Fage,Blandrels,or Pippins,with Carrawais in ConfeCts, 
Wafers and Ipocraſs,they beagrecable; this feaſt being 
done, voide that Table. 


Of Carving of Fleſh, 


HE Carver muſt know the Carving, and the fait |; 
handling of a Knife; and how he ſhall fetch all | 
manner of fowl, your knife mult be fair, and your ;; 


He Sewer muſt ſew,and from the board convey all 


hands clean, and paſs but two fingers anda thum upon ,,- 


your knife, in the midſt of your hand ſet the haft fure, | 
unlaſing the mincing with two fingers and a thumb, | 


Carving 
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carving of bread, laying and voiding of crutns with 
two fingers and a thumb; look that you ſet never on 


fiſh, fleſh, beaſt, nor fowl, more than two fingers and 
a thumb, then take your loaf into your left hand, 


| and hold your knife ſure, foul not the Table-cloth, 


but wipe upon your Napkin; then take your Trencher 
loaf in your left hand, and with the edge of your Ta- 
ble knife, take up the Trenchers as near the point as 
you may ; then lay four Trenchers to your Lord one 
by another, and lay thereon other four Trenchers, or 
elſe two, then take a loaf in your left hand and pare 
it round, and cut the upper cruſt to your Lord, and 
cut the neather cruſt and void the paring,and touch the 
loaf no more after it is ſerved ; then clefiſe the Table; 
that the Sewer thay ſerve your Lord. 

You muſt know the fumoſitives of fiſh, fleſh, and 
fowls, and all manner of ſauces according to their ap- 


| a theſe are fumoſitives, ſalt, ſour, ruſty, fat, 


yed, finews, skins, bony croups, young feathers, 
heads, Pidgeons bones, and all manner of legs of beaſt 
and fowls, lay to the other fide; for theſe be fumoſr- 
tives, lay them never to your Lord, 


| Service. 
Ake your knife in your hand, and cut Brawn in 
the diſh as it lyeth, and lay on your Lords 
Trencher, and ſee there be Muſtard. 
Veniſon with Frumenty is good for your Lord, 
touch not the Veniſon with your hand, but with - 


- Iyour knife, cut it out into the Fnrmity;, do in the 


 m_ 


- 


fame wiſe with Peaſe and Bacon, Beef, Hen, and 

Mutton, and lay to your Lord ; be ware of fumoſt- 

tives, falt, finew, fat and raw in firrup; Pheaſant, Par- 

tridge, Stock, Dove, Chickens, in the left hand rake 

them by the Pinion, and with the fore part of your 

kiife lift rip Your wings; then mince it into the ſirrup, 
. = 


"32... 
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beware of skin, raw-and ſinew-z Gooſe, Teal, Mallard | : 
and Swan, raiſe the legs,'then the-wings, lay the body | 
-in-the midſt, or in any- ether platter, .the wings in the | 
midit, the legs after, lay the Brawn between the legs, 
and the wings in the platter ; Capon,or Hen, or Geeſe, | 
lift the legs, then the wings, and caſt on Wine or Ale, 
then mince the wing, and'give your Lord, Pheaſant, [er 
Partridge, Plover, or Lapwing, raiſe the wings, af- | w 
ter the legs; Woodcock, 'Bittern, Egrit, Snite, Cur- | 
lew and Heron-ſew, unlace them, break off the pinions, | to 
and break the neck, then raiſe the: legs, and let | He 
the Feet be on ſtill, with the Wings ; a Crane, raiſe | Cy 
the wings firſt, and beyare of the Trump in his breaſt, [Shy 
Peacock, Stock, Buſtard, and Shovillard, unlace them [La 
as a Crane, and let the feet be on ſtill; Quail, [nit 
Lark, 'Sparrow, Martinet,” Pidgeon, Swallow, and 
- Thruſh, the legs firſt, then. the wings : Fawn, Kid, and 
Lamb, lay the kidny to,your- Lord, then lift up the 
ſhoulder, and give to your Lord a rib: Veniſon roaſt- 
ed cut it into the diſh, - and lay it to your Lord ; a Co- 
ney» lay him on the back, cut away the vents between 
the hinder legs; break the kernel bone, then raiſe the 
ſides, lay the Coney on the wombon each fidethe Chine, 
the two ſides parted from the Chine; then lay the bulk, 
chine, and fides in the diſh ; alſo you muſt mince four 
Leſſes to one morſel of meat, that your Lord may take 
it in the ſauce: All baked meats that be hot, open 
them above the Coflin, and all that be cold, open them 
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and Umbles of the Deer be good, and all other pot- 
tage beware of. 


Sauce for many ſorts of Fowls and Fleſh. 
Uſtard is good with Brawn, Beef, Chine of Bacon 
and Mutton ; Verjuice is good to boyled Chick- 
ens and Capons ; Swan with Chaldrons; Ribs of Beef 
with Garlick, Muſtard, Pepper, Verjuice, Ginger ; 
ſawce of Lamb, Pig, or Fawn; muſtard and ſugar 
to Pheaſant, Partridge and Cony; ſauce Gamlin to 
Heron-ſew, Egript, Plover, -and Crane; Brew and 
Curlew, ſalt, ſugar, and water of Camet ; Buſtard, 
Shovillard and Bittern ſauce, Gamlin, Woodcock, 
[Lapwing, Lark» Quail, . Martinet, Veniion, and 
ſnite, with white ſalt; Sparrows and Throſles, with 
falt and cinamon ; thus with all meats, ſalt ſhall have 
the operation. 


\ Of the Feaſts and Service from Faſter to 
Whitſuntide. 

N Eaſter-day,. and ſo forth to Pentecoſt, after the 
ſerving Table, there mult be ſet bread, trenchers 

d ſpoons, after the eſtimation of them that lit there : 
nd thus you ſhall ſerve your Lord, lay trenchers, and 
rÞf he be of a high degree or eſtate lay five trenchers, 
end of a lower degree four, if lower three, then cut 
n read for your Lord according to his conditions, whe- 
m ſer it be cut in the midſt, or pared; orelſe to be 
>; fut in ſmall peices; alſo you muſt underſtand how 
esthe meat ſhall be ſerved before your Lord ; aud name- 
\jf on Eaſter-Day after the manner and ſervice of 
zrhat Country where you were born: Firſt, on that 
hiay you ſhall ſerve a Calf ſodden, and fodden Eggs 
f,pith green ſauce, and ſet them before the moſt prin- 
offiple eſtate : And that Lord, becauſe of his. high e- 
# te, ſhall part them all about = : then ſerve Pottage, 
2 as 
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as worts, roots or brewis, with beef, mutton, or veal 
and capons, to be coloured with ſatfron, and baked 
meats, and the ſecond Courſe, Juſſel with Mamony, 
and roaſted, endowered and Pidgeons, with baked 
meats, as Tarts Chewets, and Flaunes, and other after | 
the diſpoſition of the Cooks, and at ſupper-time divers 
ſauces of mutton, or Veal in broth, after the direQti- 
on of the: Steward ; and then Chickens with Bacon, 
Veal, roaſted Pidgeons, or tamed, and Kid roaſted, 
with the head and purtenance of Lamb, and Pigs-feet |. 
with Vinegar and Parſlee thereon; and Tanſy fryed, 
and other baked meats; ye ſhall underſtand this manner 
of ſervice dureth to Pentecoſt, ſave fiſh-days. f: 
Alfo take heed how you do array theſe things before 
your Lord : firſt ye ſhall ſee there be green ſauce of ſor- 
rel, or of Vines; that is, hold a ſauce for the firſt 
Courſe, and ye ſhall begin to raiſe the Capon. 


General Direttions for the Carving up of Fowl, 


Lift that Swan. 

_— manner of cutting up a Swan, mult be to ſlit 
her right down in the middle of the breſt, and 
clean through the back, from the neck to the Rumpy,-. 
ſo patt her in two halves, but you muſt do it clean! 
and handſomly, that yon break not nor tear the meat; 
then lay the two halves in a fair Charger, with the li 
ſides downwards, throw ſalt about it, and ſet it agal 
to the Table ; Let your ſauce be Chaldron for a Swan 
and ſerve it 1n ſaucers. 


l 


Rear that Gooſe. yy 

7 Ou muſt break a Gooſe up contrary to this faq, .. 

ſhion, take a Gooſe being roaſted, and take 0 
both the legs fair like ſhoulders of Lamb, take the 


quite from the body, then cut off the belly-piec 
rou 
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| round cloſe to the end of the breaſt, then lace her down 
* [with your knifeclean through the breaſt, on each ſide 
? [a thymbs breadth from the bone in the middle of the 
brealt.then take off the pinion of each ſide,and the fleſh 
you firſt laced with your knife, raiſe it up clean from 
7 athe bone and take it off clean from the carkaſs with 
> Ithe pinion; then cut up the bone which lyeth before 
- [in the breaſt commonly called the Merry-thought;the 
» [skin and the fleſh being upon it, then cut from the 
Y brea:t bone another ſlice of fleſh clean through, and 
d, 
er 
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tae it clean from the bone, then turn your carkaſs 
and cut it aſunder;the back bone above the loyn bones, 
then take the rump end of the back-bone and lay it in a 
fair diſh with the skinny ſide upward, lay at the four- 
end of it the Merry-thought, with the skinny ſide up- 
wards and before that the Apron of the Gooſe, then 
lay your pinions, on each ſide contrary , ſet your legs 
on each ſide contrary behind them, that the bone ends 
of the legs may ſtand up croſs in the middle of the 
diſh, and the wing-pinions may come in the outſide of 
them, put under the wing pinions on each fide, the 
ong ſlices of fleſh, which you cut from the brcaſt-hone, 
and let the ends meet under the leg bones, and let the 
her ends lie cut inthe diſh betwixt the leg and the pj- 
ion, then pour in your ſauce into the diſh under 
our meat, and throw on ſalr, and ſet it on the Table. 


ſlit 
| { 


To cut up a Turkey or Buſtard. 

Ou muſt raiſe up the leg very fair,and open the 
joynt withthe point of your knife, but take not 
off the leg,then lace down the breaſt with your 

| knife on both ſides, and open the breaſt pini- 

on with your;knife,but take it not off; then raiſe up the 
merry-thought, betwixt the breaſt-bone and the ton 
®ITthereof,then lace down the Fleſh on both fides the breyſt 


he * bane, 
| ICC ' 


JN! 


fa 


»} 
> 


_. 
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bone, and raiſe up the fleſh called the brawn, and turn |k 
it outward upon both ſides, but break it not, nor cut it [fi 
off, then cut off the wing pinions at the joynt next the JK 
body, and ſtick in each ſide the pinion in the place you [P 
turned out. the brawn, but cut. of the ſharp end of the Iri 
pinion, and take the middlc piece, and that will fit {cl 
juſtin the place: You may cut up a Capon or Phea- 
ſanc the ſame way, but of your Capon cut not off the 
pinion; but 1n the place where you put the pinion of 7 
your Turkey, you muſt put the Gizard of your Capon, 


on each ſide halt. 
n 
Difſmember that Heron. | on 


$2 muſt take off both the legs, lace it down to jor 
the breaſt with your knife on both ſides, and 
raiſe up the fleſh, and rake it clean off with the pinion, 
then you mult ſtick the head in the breaſt, and ſet the 
Pinion, on the contrary ſide of the Carkafs, and the 
leg on the other ſide of the Carkaſs, ſo that the bone 
ends may meet croſs over the Carkaſs, and the other 
wing croſs over upon the top of the Carkaſs. 


Ubrace that Mallard. | 
| Hp up the pinion and legs, but take them not off, 
and raiſe the Merry-thought from the breaſt, 
and lace it down each ſide of the breaſt, with your 
knife, bending to and fro like waves. 


Es 


Unlace that Corey. 
Urn the back downward, and cut the belly flaps 
clean off from the Kidney, bur take heed you cut T 
not the Kidney, nor the fleſh, then put in the point at 


your knif2 between, the Kidneys, and looſen the fleſh S] 
{from the bone on cach ide of the bone, then turn up fard 
the back of the Rabkct, ard cut it croſs between the! 


wings, then lace it down cloſe by the bone with your! 
knitc 


1 


| 


| IP 
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knife on both ſides, then open the fleſh of the Rabber 


. [from the bone with the point of your knife againſt the 


Kidney,and pull the leg open ſoftly with your hand,but 
ull it not off, then thruſt in your knife betwixt the 


2 


ſh 
1 
he 


ur 
fe 


 Jribs and the Kidney, and ſlit it out, then lay the legs 
EF” together. 


Sauce the Capon. 


right wing, and fo array forth, and lay him in 
the platter, as he ſhould fly, and ſerve your Lord ; and 
know well, that Capons or Chickens, be arrayed after 
one ſauce, the Chickens ſhall be ſauced with green ſauce 
or Verjuice. 


Allay that Pheaſant. 


FF Ake a Pheaſant, raiſe his legs and his wings, as it 


were a Hen, and no ſauce, only falt. 


Wing that Partridge. 
Ake a Partridge and raiſe his Legs and Wing as 


a Hen, if ye mince him, ſauce him with Wine, 
wder of Ginger, and ſalt, then ſet him upona Cha- 
diſh of coals to warm, and ſerve it. 


Wings that Quatl. 
Akea Quail, and raiſe his legs and wingsas a Hen ; 
& uſe no ſauce, but ſalt. 


Diſplay that Crane. 
Ake a Crane and unfold his legs, and cut off his 
wings by the joynts, then take up his winzs and 
legs, and ſauce them with powder of Ginger, Muſ- 


rd, Vinegar and alt. 


. 


| T 4 Diſmein- 


4 


Ake up a Capon, and lift up the right leg, and 


- off. 
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Diſmember that Heron. 
Ake a Heronand raiſe hls legs and his wings, as a 
Crane, and ſauce him with Vinegar, Muſtard, 
powder of Ginger and falt. 


Unjoynt that Bittern. 
Ake a Bittern and raiſe his legs and wings, as a 
Heron, and no ſauce but alt. 


Break, that Egpript. 
Ake an Egript and raiſe his Legs and wings, as 
' 2 Heron, and no fauce but ſalt. 


Untach that Curlew. 


Ake a Curlew and raiſe his legs and wings, as a 
Hen, no fauce but ſalt. 


Untach that Brew. 


Th a Brew and raiſe him up as before, no ſauce 
but ſalt, and ſerve it. 


Break that Sarcel, 


legs, and no ſauce but ſalt. 


Mince that Plover. 


ſalt. 
A Smte. 
Aiſe him as you did the Plover, no ſauce bat [mu 
ſalt. wh 


| 


, | 


% 
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Thigh that Woodcock, 


| Ake a Woodcock, raiſe his legs and wings as a 
Hen, this done, dight him the brain. ' | 


| From the Feaſt of Whitſuntide unto Midſummer, 
N the ſecond courſe for the meats aforeſaid, you 
mult take for your ſauces, Ale, Wine-Vinegar, and 
owders after meat, but Ginger a Canel from Perecoſt 
s ſto the Feaſt of Saint Fokn Baptiſt. 
The firſt courſe ſhall be Beef and Mutton,with boyled 
Capons, or roaſted ;, but if the Capon be boyled, dreſs 
him in the manner aforeſaid,and when he is roaſted,you 
2 {muſt caſt on Salt, with Wine or Ale, then take the Ca- 
on by the leg, and caſt on the ſauce, and break him 
ut, and lay him in a diſh as he ſhould lie ; firſt ye ſhall 
t the right leg, and right ſhoulder, and between the 
four members lay the brawn of the Capon, with the 
croup in the end between the legs, as it were poſlible 
to be joyned together ; and other baked meats after : 
And in the ſecond courſe Pottage ſhall be Juſſel, Char- 
d [let, or Motrus, with young Gheeſe, Veal; Pork, Pige- '| 
ons, or Chickens roaſted with pam puff, Fretters, and *t 
other baked meat, after the direction of the Cook : Al- Wa 
ſo the Gooſe ought to be cut member to member, 
beginning at the right leg, and ſo forth under the right 
wing, and not upon the joynt above, and it ought to be 
eaten with Sorrel, or tender Vines, or Verjuice in Sum- 
mer ſeaſon, after the pleaſure of your Lord; alſo you 
it Imuſt underſtand, that all manner of fowls that have 
whole feet, ſhould be raiſed under the wing, and not 
above. | 
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From the Fraft of Saint John the Baptiſt, 
unto Michaelmas. 


N the firſt courſe ; Pottage, Worts, Gruel and Fru- þ. 
menty; with Veniſon, and Mortrus, and legs of : 

Pork 'with green ſauce, roaſted Capon, Swan with 
Chaldron : In the ſecond courſe Pottage, after the 
direCtion of the Cooks, with roaſted Mutton, Veal, þ, 
Pork, Chickens, or endoured Pidgeons, Heron-ſews, | 
Fritters, or baked meats; take heed of a Pheaſant, for 
he muſt be baked in the manner of a Capon, but it 
muſt be done dry without any moiſture, and he muſt be 
eaten with ſalt and powder of Ginger; and the He- j; 
ron-ſue muſt be dreſt in the ſame manner, without any 
moiſture,and he ſhould be eaten with ſalt and powder of 
Ginger; alſo you muſt underſtand that all fort of 
Fowls, having open claws, as a Capon, ſhall be dreſſed 
and ſet forth as a Capon, or ſuch like. 


From the Feaſt of Saint Michaelmas, wto the Feaſt 
of Chriſtmaſs. 
N the firſt Courſe, Pottage, Beef, Mutton, Bacon 
legs of Pork, or with Gooſe, Capon, Mallard, Swan 
or Pheſant, as it is before ſaid, with Tarts, or baked 
Meats, or Chines of Pork : In the ſecond Courſe, Pot- 
tage, Morrus, or Contes, or Sew, the roaſted fleſh, 
Mutton, Pork, Veal, Pullets, Pidgeons, Teals, Widge- 
ons, Mallards, Partridge, Woodcocks, Plovers, Bit- 
tern, Curlew, Heron-ſew, Veniſon roaſted, ſtreat birds, 
ſnites, Feldfares, Thruſhes, Fritters, Chewets, Beef 
with ſauce, and other baked meats, as is aforeſaid: And {o,, 
if you carve before your Lord or your Lady, any boyl- !þaj 
ed Fleſh, carve away the skin above, then carve not too 

much of the fleſh for your Lord and Lady, and eſpe- | 

> cially for Ladies, for they will ſoon be angry, for * 

their 


*. 
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their thoughts are ſoon changed, and ſome Lords will 
be ſaon pleaſed, and ſome not, as they be of complexi- 
"n: The Gooſe and'Swan may be cut as you do other 
Fowls, that have whole feet, or elſe as your Lord and 
dy would have it : Alſoa ſwan with a chaldron, ca- 
n, or Pheaſant, ought to be dreſfed: as it is afore- 
entioned; but the skin muſt be taken away, and 
hen they are, . then carve before your Lord or your 
Lady; for generally, all manner of whole-fotted Fowls 
that have their living on the water, their skins be 
wholſom and clean, for cleanneſs of water and fiſh is 
their living, and if they eat any ſtinking thing, it is 

ade ſo clean with the water, that all the corruption 
is clean gon away from it: But the skin ofa Capon, 
Hen or Chicken, is not ſo clean, for they eat foul 
things in the ſtreets, and therefore their skins is not 
ſo wholſome ; for it is not their kind toenter into the 
River to make their meat void of filth : Mallard,Gooſe, 
or ſwan) they eat upon the Land foul meat, but after 
their kind they go to the River, and there they cleanſe 
them of their foul ſtinck ; theskin of a pheaſant, as is 
aforeſaid, 1s not wholſome; then take away the heads 
of all field and wood-birds, as Pheaſant, Peacock, Par- 
t |tridge, Woodcock, Curlew, for they eatin their de- 
1 [orce foul things, as worms, toads, and other the like. 


p Sewing of Fiſh. 
Firſt Courſe. 


: O go to the ſewing Fiſh, Muſcalade,Minnews in 
f ſew, of Porpas, of Salmon, baked Herring with ſu- 
zar, Green-fiſh,Pike, LampreySalens, Porpas roaſted, 
- 'baked Gurnard, and Lamprey baked. 

) 


Second 
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| Second Courſe, p 
Elly white and red,Dates in Confect,Conger.Salmon, |V. 
Dorey, Brit, Turbet, Halibut for ſtandard, Baſe, (1 
Trout, Mullet, Chevine, Sole, Eeles, and Lamprey | 


roaſted, Tench in jelly. Tar 
| I 

| 

ar 


Tmrd Courle. 
Reſh Sturgeon, Bream, Pearch in jelly, a Joll of Sal- 
mon, Sturgeon, Welks, Apples, and Pears roaſted th 
with Sugar,candy, Figgs of Malike, and Raiſins, Dates | 
- - Capt, with minced Ginger, Wafers, and Ipocras, they L 
be agreeable; this being accompliſhed, void the Table. 


Of Carving of Fiſh, re 

=— Carver of fiſh muſt ſee to Peaſon and Frumenty, th 
the Tayl and Liver; ye mult look if there be a ſalt | 
Porpas,or Sole, Turrentine,and do after the form of Ve- 
niſon,baked Herring, and lay it whole upon your Lords 
trencher, white Herring in a diſh, open it by the back, 
pick out the bones and the roe,and ſee there be Muſtard: |Þ* 
Of ſalt-fiſh, green-fiſh, ſalt Salmon, and Conger, pare 
away the skin, ſalt-fiſh, ſtock-fiſh, Marlin, Mackrel,and |® 
Hake with Butter, take away the bones, and the skins; 
2 Pike, lay the womb upon his Trencher, with ſauce 
enough, a ſalt Lamprey cut in ſeven or eight pieces, and 
lay it to your Lord ; a Plaice, put out the water, then 
croſs him with your knife, caſt on Salt, Wine, or Ale, 
Gurnard, Rochect,: Bream, Chevin, Baſe, Mullet, Roch, 
Pearch, Sole Mackrel, Whiteings, Haddock, and Cod- ſa 
ling, raiſe them by the back, and pick out the bones, 
and cleanſe the reſt in the belly ; Carp, Bream, Sole,and 
Trout, back and belly together : Salmon, Conger» |T1 


Sturgeon, Turbuthirbol, Thornback, Houndfiſh, and 


Halibut, cnt them in the diſhes; the Porpos about- © 
Tench in his ſauce, cut two Ecles,and Lampreys roalted, | & 


- —_— 


*.. 
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pull off the skin, and pick out the bones, put thereto 
n, [Vinegar and Powder : A Crab, break him aſunder in a 
ſe, ({iſh, and clean the ſhell, ſo put in the ſtuff again, temper 
&y it with Vinegar, and Powder them, cover it with bread, 

and heat it, then ſet it to your Lord, and lay them ina 
liſh: A Crevis, dreſs him thus, part him aſunder, ſlit 
his belly, and takeout the fiſh, pare away the red skin, 
1]- and mince 1t thin, =u Vinegarin the diſh, and ſet it on 
eq |the Table without heating : A Joll of Sturgeon, cut it 
es [iN thin morſels, and lay it round your diſh : French 
ey [Lamprey baked, open the Paſtie, then take white 
le, Þread, and cut it thin, and lay it in adiſh, and with a 
ſpoon take of Gallentine, and lay it on the bread with 
red wine, and Powder of Cinamon ; then cut a piece of 
y, [the Lamprey, and mince in thin,and lay it in the Gallen- 
iſt |fine, then ſet it on the fire to heat ; Freſh Herring with 
e- [alt and wine, Shrimps well picked, Flounders, Gudge- 
d; [0ns, Minews,Musſles, and Lampreys; Sprats is good-in 
k, [ſew Muſculado in Worts, Oyſters in ſew, Oyſters in 
4: [gravie, Minews in Porpos, Salmon in Feel, Jelly white 
rejand red : Cream of Almonds, Dates in Confetts, Pears, 
id |and Quinſes in Sirrup, with Parſley roots, Mortrus of 
;; |Houndftſh raiſe ſtanding, 


d Sauces of all Fiſh, 

Uſtard is good for ſalt Herrings, ſalt Fiſh;ſaltCon- 
ger, Salmon, Spatling, ſalt Eele, & Ling! Vinegar 
15 good with ſalt Porpos, Turrentine, falt Sturgeon, 


tine; Verjuice to Roach, Dace, Bream, Mullet, Floun- 
der, falt Crab, and Chevin, with powder of Cinamon : 
.. | To Thornback, Herring, Houndfiſh, Haddock, Whiting, 
F /and Cod, Vinegar, powder of Cinamon and Ginger ; 
., \Green ſauce is good with Green-fiſh,and Hallibut, Cot- 
| 1tel, and freſh Turbet ; put not your Green ſauce away, 
7 [for it.is good with Muſtard. [- 

1 7 


ſalt Thrilpole, and ſalt Whale, Lamprey with Gallen- 


— 


=, 
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An excellent way for making Ipocras. 6 


— of Grains half a dram,of Cinamon four ounces, 
of Ginger two ounces, Nutmegs half an _— 


Cloves and Mace of each half an ounce, bruiſe theſe well ] 
Ina Morter, and infuſe them in a Gallon of White-wine? 

four or five dayes, the veſlel being cloſe ſtopt, addeſor 
to thema pound and a half of ſugar, when it is dif-{wi 
ſolved, put to it half a pint of Roſe-water, and as much jcec 
Milk; let it ſtand one night, then run it through an Ipo- [pe 
cras bag, then may you put it into a fine new Runlet if|get 
you purpoſe to keep it, if you preſently ſpend it, you ſthe 


may pur it into certain pots. Mr 
yo1 
A1 approved Receipt for a Conſumption, that mo 


hath long remained. 


Ake nine, or twelve white Snailes, and break away 
their ſhells from them, then put them into a bow! 
of water for twelve hours, to cleanſe them from their 
ſlime, then change the water, and let them remain in the jſhe 
like bowl of running-water for the like ſpace, then take [the 
them out, and put them into half a pint of white-wine, [din 
& keep them 1n it twelve hours; then take the Snails out |{o | 
of the wine, & put them into a quart of red Cows-milk, [ref 
and boyl it until it comes to a pint, then add to it one |pri 
ounce of Candied ſugar, and give the Party diſeaſed to [pit 
drink every morning, and at four in the afternoon; but þr 
you mult not let the Party eat or drink any thing for [ko 
two hours ſpace after the taking of it : And there 15 
no queſtion by Gods bleſſing (if rightly prepared, and 
taken according as is here preſcribed) it will recover T 
the Patient ; although he hath a long time lyen very | 
weak and lingering under that Diſeaſe : Many there |þou 
are, who when Doctors have left them off for loſt, have \nut 


been raiſcd up again by this Receipt. And whoſover wo 
pleaſe 


= — 
Aa 
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pleaſe to make uſe of what I have here inſerted, will 
lind what I ſay to be true. ES; 


Sy 
To coller Flounders. 


e 

al Ake your Flounders,garinge five,and flea them,and 
ne' ſcotch them, waſh-them, put them into a pipkin 
de for skillet, let them be covered with white or claret- 
ſwine, put in twoor three Anchovies, ſome: Lemmon 1li- 
ch |ced,twoor three blades of large Mace;ſome-whole Pep- 
o- [per a little ſalt, the duſt of manchet,let theſe ſtew to- 
if]getherhalf an hour,diſh your fiſh; zor ſauce,take ſome of | 
ou ſthe ſame liquor with a Lemon minced,a little gravie of © :. 
Mutton Mingled together, beaten butter, pour it 6n 
your Fiſh, duſt your diſh fide, and'garniſh it with Lem- 
mon, | 


T9 roaſt a ſhoulder of Mutton in Blood, . 
Ake grated bread, ſome ſweet herbs picked, waſh- 
ed and minced with a little rind of Lemmon, 
ir Beef-ſuet, alſo with Pepper,Nutmeg and falt, let your 


d To make 4 Portugal Pre. 
T { Hh two Capons roaſted, and being cold, boneand 
y | s$kin them; mince them very ſmall with half a 


e pound of Almonds blanched; ſeaſon it with falt and 
e |utmeg,ſugar,roſe-water;the juice of rwo Lemmons, 
r 'nork theſe up with a pound of ſweet Butter like a paſte, 
C then 


— 
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then make a piece of cold Butter Paſte rich,and roul it 
into a ſheet, then two or three ſweet-breads of Veal 
ſome ſliced Lemmon, then lay on thera half of you 
minced meat, then put on that the marrow of two ord 
three marrow bones; then lay the reſt of your meat,puſ 
in the yolks of hard eggs,make it up Paſtie faſhion,garhq 
niſh it to your fancie, indore it with melted Butter and; 
Roſe-water, ſcrape on a little ſugar; a pretty quick) 
Oven, three quarters ofan hour will bake it, ſtick it 7 
with Almonds quartered, and ſend it up. hs 
| 
| To ſtew a carp. i 
| {hap a Carp, ſcale and blood him in the tail,garingyf 
him ina veſſel, put to him a quatt of Claret-wineſhe 
a little vinegar and falt,put him intoa Pipkin with thaſjr 
liquor, with ſome” Oylters with the liquor, five orſi 
biades of large mace,whole pepper and cloves, the top 
of time; three or four Anchovies,an Onion minced. ant 
fryed in Brown Butter, ſome grated bread, let alltheſ 
ſtew together half an hour, with ſame Lemmon fliced 
till it come toa body to your mind; with ſippets, dill 
and garniſh it as you pleaſe. 


To make a Bacon T art. 
fs three pound of Lard,or thick fat Baconſcrap 
it as you do Butter for a diſh, put it in water alit 
tle warm, todraw out the ſalt, then take it into adr 
cloath, and dry up the moiſture, put it into a ſtone inor 
ter, and beat it well together with the yolks of cigh 
eggs,when well beaten into a diſh,ſet it over a ſlow hre 
keep it continually ſtirring till you- have brought 1 
like Cream, then preſs it through a ſtrainer, ſeaſon! 
with ſugar, three or four grains of Amber-greece, 
musk, cloſe it betwixt two ſheets of Paſte in a Patic 
pan, or elſe indore it with melted Butter, and bake i 
quick, and ſend it up hot. | 


T4 


© 


o 


, 
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al To make Vevucr Ollie, or Cheefe-Pottaze. 

Our 

o0'JAke a pottle of ſtrong, Broth, or fair water in a 
p Skiller or Pipken, ſct it on a clear ſre to boyl, pur 


argto it half a penay Manchet grated, a little quantity of 

adrrated Cheeſe, ſeaſon it with Pepper and a blade of 

uNgMace ; let them boyl together halt an hour, having half 

K Na pound of Parmiſant or well reliſhed Cheeſe, let it 
have one walm, remember ſome Parſlee, Pcnny-roy- 
al and Beets, ſmall minced put in at the firſt, and 

[when you are ready to take it off, put to it the yolks 

Mgof fix eggs, with a quarter of a pound of ſweet Butter 

Itheaten well rozether, diſh them with ſippets, and ſend 

thafit up with grated Cheeſe about the diſh. 

ri 

LOT 

An 

hel 

ced 

dill 


Reader 


Reader, 


| 
Have here preſented to thee the order of 
a Feaſt, and a Bill of Fare, which was ta- 


ken ont of the Records of the Tower; 1 
have done it the rather, that thou maiſt 
fee what Liberality and Hoſpitality there 
was in Antient times among ſt our Progenitors : like 
this to Solomons Royal Houſe-keeping, yet he was 
one that was endued with wiſdom from above; by 
which Liberality his Subjetts were made rich, ſo 
that filver was as plenty as ſtones in the Streets 
| of Jeruſalem, and there was Peace in all his dayes ; 
according to his judgement from his inſpired wiſ- 
dome, fo was his Prattice, and ſo was his Decla- 
ration: for food and raiment, is all the Portion that 
man hath 1n this life. 
Thus hoping to ſee Liberality flouriſh among#t «.s 


once more, as in old time, 


—D——— 


I Remain thine, 


II's Ko 


A 


0300 


0100 Tune of Wine, 
o0o01 Pipe of Ipocras. 
0104 Oxen. 
c006 Wild Bulls. 
1000 Muttons, 
0304 Veals. 
0304 Porks. 
©400 Swines, 
3000 Geele. 
1000 Capons. 
3000 P1gegs. 
0400 Plovers. 
| 0100 Dozen of Quatls. 
3000 Chickens. 
4000 Pidgeons. 


; 4000 Coneys. 
0200 Bullers. 


£200 Dozen of Fowls cal- 


led Rees. 
040 Peacocks. 
0400 Mallards and Tcals. 
©204. Crancs. 
0204 Kidds. 


— 


| 


AN EESSS 


1 


< Treat FEAST made by George Nevil 
/ Chancellor of England, and Arch-Biſhop of 
York, in the diys of EDWARD 

the FOURTH, 1468. 


Uarters of wheat 
0300 Tun of Ale. 


9400 Heronſhaws. 

0200 Pheaſants. 

o500 Partridges. 

0400 Woodcocks. 

0100 Curlews. 

1000 Egrites, 

0504 Stags, Bucks & Roes 

0103 Paſties of Veniſon 
cold. 

0508 Pikes and Breams. 

Sins Diſhes of Jelly. 

0103 Cold Tarts. 

3000 Cold Cuſtards. 

1500 Hot veniſon paſties. 

3000 Hot Cuſtards. 

0c 13 Porroſles and Seals. 
Beſides abundance of 

Syivect-meats. 


The oreat Offices. 


Farl of Warwick Steward. 
Farl of Northumberland 


Treaſurer. 


' Lord Haſtings Cup-bearer 


Ny, 
© 


Lord 


To the Reader. 


Lord WiÞowty Carver. |, The Quereſters of Rivoie; 
Lord John of Buckingham The Prownes of Durham, 

— Controuler. of Girglen, and of Berlen.. 
Sir Kithard Strampig Sur- | ton, of Giſcrow,& others, , 
veyer. the number of eighteen. 
Sir Willizm Worlly Mar- ] 

ſhall bf the Hall. At the third Table, 


Eight Knights of the Hall. 
EightyEſquires of theHall 
Two other Surveyers of 


the Hall. 
Sir John Aalvinry Pantler 


The Deans of York, the 
Lords of Cornwell, York, 
Durham, with forty eight 
Knights. 


Two Eſquires Keepers of | ÞAr the fourth Table. 


the Cubbard. - 
Sir Fohn Brakenock, SuPer- 
viſor of the Hall. 


The Deans of Durham and 
of Saint Ambroſes, all 


the Prebends of the Mr 7, 
Eſtates ſitting in the'Hall. } Yer, h 
At the Hich-Table. At the fiſth Table. | 
The Archbiſhop, in his | The Maoyrs of York and 
State On his Right hand, Calice, and all the Al- | y 
the Biſhops of London, | dermen. ET 
Durham and Bl. ts 
On his left hand,the Duke At the ſexth T able. C 
of Suffo k. the Earls of 
Oxfird and Worceſter. | The Judges of the Land, + 
four Barons of Exch'- þ 
At the ſecond TI able. quer , aid twenty fix os 
Counſellors. l;oc 
The Abbots of Saint /1a- hs: 
Yes. At the laſt Table 
The Doors of Halls of ; 
_ Sixty nine Knights, wearing } 
= tne | 


x 


the Kings badges and his 
Arms. 

Eſtates ſitting in the chief 
Chamber. 


At the firſt T able. 

he Duke of Gleceſter the 
Kings Brother, and upon 
his right hand the Duke 

of Rk. and upon his 
let hand the Counteſs of 
Weſtmorland and Nor- 
thumberland, and two of 
the Earl of Warwicks 
Daughters. 


ad 
\]- 


d,1 


d 
1 


"" The Barons of Greyſtock,, 


At the ſecond T able. 
with three other Barons. 
|: errbint Tobe. 


Ks Gentlemen of the 
| ſaid Lands. 


| ſtates ſitting in the ſecond 


To the Reader. 


? 


a 


| 
| At the firſt Table, 


The elder Dutcheſs of 
Suffolk,, the Counteſs of 
Warwick, and Oxford, 


the Ladies Haſtings and 
Barwick. 


Ar the ſecond. Table. 


The Earls of Northumber- 
land and Weſtmorland, 
the Lords of Firfburb 
only with two Barons. 


At the third Table. 
Fourteen Gentlemen, and 
fourteen Gentlewomen 
of quality. 
Tn the low Hall. 


Four hundred and twelve 


Chamber. | 


In the 


- 00 Noble-mens ſervants, with their ſervants 
1100 Inferiour Officers, with their ſervants. 


l;oo Other meaner ſervants of all Ofhces. 
062 Cooks. 


of the Nobility, with 


double ſervice. 
G allery. 
2862 
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